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The Restaurant Issue 

66 TOP TEW Union, with its inspired cheese se - 
lection. Zucca, with its striped bass from a 
wood-burning oven. Mastro's, with its big, 
juicy steaks. This year's best new restaurants 
have something in common: perfect pitch. All 
display a subtle master)' of mood that fosters a 
sense of belonging— and leaves quite an im- 
pression. The food's great, too by Patric Kuh 

74 won to ^^lit International travel is expcn - 
sive, but international dining— in L.A., at 
least— can be yours for a few bucks. No, we're 
not talking about corner takeout. How about a 
garlicky Egj'ptian fava-bean puree? A Burmese 
fish-and-rice noodle soup? by Linda Burum 

76)0SIAH I THE fiUMT ONION In the prefabricat- 
ed suburb of Valencia, something unexpected 
has happened. Melisse chef-owner Josiah Cit- 
rin has opened a restaurant— an original, ambi- 
tious, non-chain restaurant. Now he has to con- 
vince residents there's more to eating out than 
Red Lobster and Chili's by Dave Gardetta 



SOUWYERS TICGERS t BEADS OH MY' Winnie- 
the-Pooh is more than a storybook animal. He's 
the stuffcd-with-lluff hub of a merchandising 
empire. Now, in the longest ongoing legal case in 
L.A. County, the widow who owns the rights to 
Pooh is suing Disney; alleging underpayment of 
royalties. As I )isney fights to keep hold of amultir ^ 
billion-tloUar franchise, 
This battle is less i 
and tons of stuff with 1 
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ON THE COVER: 

PHOTO OF ALEX'S TRIPLE CHfi 
MARQUIS CAKE BY MARVEL 
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BUZZ 

Jake Gyllenhaal breaks a few eggs between film 
roles, and celebs who arc into magic have a one- 
stop potion shop P 1 0 S Parties at old motels and 
the true Los Feliz type SEEN Steve Martin ribs 
Tom Hanks at API, and other sightings '9 

DEPARTMENTS 

PIUME FINDS Patchworks b^> yltulre^' DaviJmt) . . 32 

STREET SMART Salads, shades, and shams on Roben- 
son by Audrey Davidow 3 4 

S T T L E For some women, being— or going— blond 
is a reflection of the inner light. For others, it's a 
big mistake by Elizabeth Kaye 3 6 

MEDIA Tavis Smiley has brought a resonant bari- 
tone—and a big personality— to the airwaves of 
public radio. Will this be the voice of the new 
NPR West? by RJ Smith 4 2 

CULTURE At L.A.'s powerhouse youth chess club, 
stars are made, not bom by Joshua Tompkins ..50 

THE ARTS 

MUSIC & BOOKS Greil Marcus on Walter Mosley, 
(loo-wop, and posrwar L.A '^3 

CODA 

0 1 N I N C OUT The only restaurant guide that counts, 
from Soleil to Reign 10 7 

T H E C U I D [ The Craft & Folk Art Museum shows 
off African American quilts, and Irvine's Bar- 
clay theater turns loose the flamenco dancers 
by Gia Lauren Gittieson 14 3 

L A S T L A U C H "At the Farmers Market (All Dialogue 
Guaranteed Overheard)" by Stan Alack 1 6 4 



THE TWO JAKES: 

loung Mr. Gyllenhaal is an 
actor and a cook (page 19) 
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FROM* EDITOR 



ROUGH DRAFTS 



IN THE LATE '80S KCRW HAD A SATURDAY-MORN- 
ing radio program called Rock WRoll Party, hosted by a 
musician named Billy Vera. It was an oldies show con- 
centrating on rhythm and blues from the late '40s to the 

mid '60s. But unlike most oldies shows, it didn't traffic in instant nostalgia (I don't remember hear- 
ing a single Motown song). Rather, Vera— who had scored several hits himself and was still per- 
forming— treated the music as a great secret he wanted to pass on to his listeners. One Saturday he 
devoted a show to L.A. doo-wop, and it was a revelation. This was a hidden world within a hidden 
world: music so ethereal and so absurd it took your breath away Most of the records he played were 
minor hits, regional one-shots, songs that never made it past the San Gabriel Mountains, yet they 
were as pure a reflection of the city's fragile optimism as the I loUywood sign. 

Years ago Phillip Graham, publisher of The Washington Post, fa- 
mously called the news the "first rough draft of history." It's a lovely 
description that has since become a cliche, hauled out at sympo- 
siums and seminars whenever journalism is discussed. Like most 
cliches it contains an essential truth: that the news is societ/s first at- 
tempt to frame and organize and understand events; yet no matter 
how sophisticated and authoritative the reporting, by its very nature 
it is incomplete. 'ITiere are documents locked away, subjects who 
won't talk, larger forces at work that don't reveal themselves until 
years pass. Still, our knowledge of the world — however limited — 
would be impossible without reporters and editors making judgments every day 

So if daily journalism is the first draft of history, what's magazine journalism? We can't provide the 
long view of historians, but lx;cause we have more time than a repwrter caught up in the rush of events, 
we should offer more perspective, more insight; the narrative line of a piece, its point of view, its tone 
and choice of language should be more carefully considered. But I'd like to think that magazines 
should pro\'idc even more. They can offer the first draft of what contributor Greil Marcus once re- 
ferred to as "secret history": those forces that are acting outside our view but influencing our lives; or 
to put it slightly differently, those events that occur right in front of our eyes but most of us don't see. 

Los Angeles, the most mysterious of cities, Ls full of secret hi.stor\: Just think of the creation of the San 
Fernando Valley or the destruction of the Red Cars or the rise of Scientology or the spread of the minimall 
and all the other forces that have shaped the dry with few people realizing it at the time. In this issue Greil 
Aflarcus writes about novelist Walter Mosle\; L.A. doo-wop, and their intertwining visions of race and 
Los Angeles. Although Mosle/s books are detective stories, and doo-wop consists of two-and-a-half- 
minute k)ve songs, the); too, tell us LA.'s history— its unofficial history: They tell us of a city that still 
barely knows itself that still keeps things hidden, its horrors and its treasures. 




Kit Rachlis 
Editor-in-Chief 
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1 1640 San Vicente Blvd. 
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CONTRIBUTORS 



► Moryellen Baker (cover and "Top Ten," page 66), a 
specialist in food photography, has contributed to 
Glamour, Esquire, and the I m Angeles Times Magazine. 
"ITie former Pasadena Art Center student is currently 
working on a photo-essay about nuns. 




Patric Kuh CTop Ten," page 66), the restaurant critic 
{or Lms Angeles, is the auxhor o( The Last Days of Haute 
Cuisine: America's Culinary Revolution, which recently 
won a James Beard Foundation Award for food writ- 
ing and has just been released in paperback. Kuh's work has 
appeared in Gourmet, Esquire, and Food if Wine. 

M Senior editor Joshua Tompkins CTTie Rookies," page 50) 
writes about science and technology for Los Angeles. Tomp- 
kins detailed the development of electronic smelling de- 
vices in the January issue. 

Senior writer Dove Gordetta ("Josiah & the Giant Onion," 
page 76) was nominated in March for a National Maga- 
zine .Vvv .ird in the feature writing category for "Valley Girl, Interrupt- 
ed" (October 2001). Gardetta, who lias contributed to The Washin^on Post and the 
Los Angeles Times, wrote the cover story, "Birth of the Cool," for the June issue. 




► C.J. Burton ("The Rookies," page 50) creates photo illus- 
trations by inserting images of live subjects into shots of 
miniature sets (from cityscapes to submarines) that he 
builds in his studio. Burton's work has appeared in Esquire, 
Money, and the Los Angeles Times Magazine. This is his first 
assignment for Los Angeles. 





Senior writer Amy Wallace 
("Lawyers, Tiggers & Bears, Oh My!" page 80) has 
written for Vanity fair. The Nation, and the Los Angeles 
Times. In March she was nominated for a National 
Magazine Award in the profile writing category for 
"1 lollywood's Information Man," her story on Variety 
editor Peter Bart (September 2001). She wrote about 
Tilda Swinton and the Oscars for the April issue. 



Ross MacDonald ("Lawyers, Tiggers & Bears, Oh My!" pagp 80) is the proprietor of 
Brightwork Press, a printing company that uses letterpresses and fonts dating to the 
19th century. MacDonald's watercolor illustrations have apf)eared in Entertainment 
Weekly, Rolling Stone, and The New York Times Magazine. He 
recently completed work on a children's book. Another Per- 
fect Day, to be published by Roaring Book Press in the fall. 



► Owen Smith ("In the Secret Country," page 98) is a fre- 
quent contributor to Sports Illustrated, Rolling Stone, and The 
New York 'Times Magazine. His paintings have appeared on 
several New Yorker covers, and he is the illustrator of the chil- 
dren's books Stone Cold and The Jack Tales. 
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LETTERS 



GONE 

IN HIS OBITI ARY ON MV FATHER, 
Venice Beat poet John Thomas [Buzz, 
Epitaph, June], Fred Dewey described 
him as having a "piercing wit [and] gen- 
erous spirit," among other qualities, and 
argued that, for my father, "poverty and 
love were equal teachers in a life of wis- 
dom." Mr. Dewey neglected to mention 
that John Thomas was, at the time of his 
death, scr\'ing a sentence in L.A. County 
jail tor sexually molesting my sister. The 




court case and John Thomas's admission 
of his guilt are a matter of public record, 
rhanks to a newly overturned statute of 
limitations on sex crimes, he was con- 
victed and sentenced to four months in 
jail for having flown my teenage sister to 
Ixjs Angeles in 1971, dmgging her with a 
highly potent hallucinogen, and repeat- 
edly having sex with her. Mr. Dewey is 
not alone; nowhere in the press about 
my father's death has it been acknowl- 
edged that he died incarcerated as a self- 
admitted child molester. I hope my fa- 
ther's literary devotees will finally see 
clear to recognize that there was much 
more to John Thomas than met the eye. 
Gabrielle Idlet 
Foyetteville, Arkansas 

OLIVE PRESS 

I WOULD LIKE TO CLARIFY SOME OF 
the statements and quotes attributed 
to mc in "Birth of the C(X)1" [June]. First, 
the arricle quotes me as saying, "If you met 
Sean and had a lengthy conversation with 



him to find out what he's about, after a 
while you'd think there wasn't much of a 
personality there." Left out were com- 
ments I made that clearly indicated that 
due to Sean's shy and quiet demeanor he 
might be perceived as laclcing personality 
Second, the article states that two other 
employees and I left the company over 
what we "saw as MacPherson's inability to 
provide just financial compensation for 
[our] combined three decades of service." 
I made it clear during the interview that I 
did not leave due to this, but that in fact I 
left because I was given the opportunity 
to become part owner of a new- establish- 
ment. Not once but twice the article states 
that I managed Jones for eight years. Jones 
opened in Mav 1094. ^ '^ft in December 
of 2000. You do the math. 
Keith McCarthy 
West Hollywood 

CHAMP 

KUDOS FOR THE EXCEPTIONAL 
article on Phil Jackson ["Servant 
of the Cause," June] by Elizabeth Kaye. 
While imparting information about the 
man and the coach, she provides many 
interesting anecdotal and philosophical 
points as well. A very fine read. 
Ron Wall 
Santa Monica 

TOOTING OUR HORN 



Los Angeles magazine recently received 
13 City and Regional Magazine Associo- 
tion awards — the most any magazine has 
received in a single year — including top 
honors (or contributing writer Bernard 
Cooper's art criticism, senior writer Jesse 
Kotz's "The Two Worlds of Lori Gonzalez" 
(January 2001), senior writer Amy Wallace's 
"Hollywood's Information Man" (September 
2001 ), and the design of our June 2001 cover 
featuring Kobe Bryant. 



LOS ANGELES magazine welcomes your com- 
ments. Pleose send letters to "Letters to the 
Editor," LOS ANGELES magoiine, 5900 Wilshire 
Blvd., 10th Floor, Los Angeles, CA 90036; or 
reoch us by fox at 323-601-0105 or e-mail at 
letters© lomog. com. Letters may be edited for 
spoce and clarity. 
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ENCOUNTER 



W k I'lil' l^ii'ts. I li> tomato LTitujUL', 
liouc v cr, suggests othciwisc: Not 
only, he mourns, do these thick- 
wallcd slices come from an ordinary su- 
permarket, but an earlier search ot the 
cupboards yielded no knife sharjjencr. 

This is not altogether surprising. tW- 
though (tvllenhaars Fairfax-area house 
looks comfortably suburban (down to 
the pristine and seemingly unused livinj; 
room), and the kitchen is a classic '30s 
model done in narrow white tile, the ap- 
pliances crowding the counter space 
aren't mixers and coffee grinders but 
phones and a fax. The workmanlike 
decor extends to the dining room, where 
two of his roommates are huddled over a 
laptop. Sierra, he explains, has been a 
friend since childhood; Aristotle's her 
partner in a clothing design and 
wardrobe business. 
The third room- 
mate, Matthew, is asleep, having stayed 
up for the World Cup. In this domesti- 
cally distracted environment, the actor's 
been forced to lower his culinary stan- 
dards, but then, his career keeps him 
awav from home a lot. Still, he stares at 
the offending slices, shaking his head in 
disbelief "I'm using a serrated knife." 

Onscreen Civllenhaal is best 
known for pla\ing soulful misfits. .As 
Homer Hickam in October Sky, his 
geekv rocket-science ambitions put 
him on a collision course with his 
coal-niining father In the noirish 
thriller Dnnnie Darko. the rabbit that 
prods Gvllenhaal's Donnie to in- 
creasingly bizarre acts may be a 
schizophrenic hallucination or an 
emissar)' of the future. In The (jooJ 
Girl he plays Tom "Holden" 
Worther, a depressed college 
dropout whose parents never change 
their facial expressions. Meals are 
comlucted in silence over platters as 
colorless as the emotional climate. 

(ivllenhaal s own household, as 
he describes it Ijetween peeling avo- 
cados and opening the turkey-ba- 
con package, was the opposite. 1 lis 
father, Stephen Gyllcnhaal, is a di- 
rector and wTiter (Waterland, Home- 
grown), his mother, Naomi Foner, a 
writer and producer (Losing haiah). 
Growing up in I lancock Park, Jake 




made his movie debut at ten; his older 
sister, Maggie, made hers a year later At 
least once, in ie)<-)ys A Dangerous Woman, 
all four worked on the same film. The 
rest of the time they lived the kind of life 
that makes insiders refer to Hollywood 
as a small town. Jake attended schools 
close to home: the Center for Earlv 
Education, Harvard-Westlake. Sundays 
the whole family shopjjed at the Holly- 
wood farmers' market. "My parents are 



both rcallv good cooks. I was told if 1 
was going to spend money on anvthing, 
I should spend it on food." 

Behind him two of the gas stove's 
burners are blazing. Gyllenhaal insists 
everything's under control: He honed 
liis fire and knife techniques as a sous- 
chef on Martha's Vineyard, where his 
family has a summer house. He went to 
Columbia University but left after two 
years, realizing "all I wanted to do was 
act." He squats to retrieve a mixing bowl 
from an under-the-counter cupboard. 
"Now I'm trying to reassess that." Not 
that the roles haven't kept coming. 
From The Good Girl set he flew to 
Boston to film Moonlight Mile (opening 
in September) with Dustin I loffman 
and Susan Sarandon. One result: He 
found himself sitting on the floor of a 
restaurant ladies' room being grilled, 
playfully, by Sarandon for Interview 
magazine. "People kept walking in," he 
remembers, "saying, "What's Susan doing 
with that boy?' " 

His current mood of reassessment 
comes on the heels of a three-month 
run on the I/)ndon stage in This Is Our 
Ibuth, with Anna Paquin. "Getting a lit- 
tle perspective on this town was impor- 
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IN B CITY FULL OF JUXTAPOSITIONS RND 
visual riches, creative inspiration may 
be waiting on the corner or on the drive 
home. Heading down a nondescript 
stretch of Santa Monica Boulevard just east 
of Hollywood, Los Rngeles graphic designer 
Matt Tragesser was struck by the artful sign- 
age of Los Feliz fluto Parts & Services. "Lfl.'s 
ethnic diversity and rampant pop culture 
have spawned an abundance of odd vernacu- 
lar typography." says Tragesser. "This par- 
ticular sign was a great 
example." 

Tragesser teamed 
with Boston typographer 
Christian Schwartz, who 
evolved the lettering into 



WRITING ON THE WRLL! 

The sign at Los Feliz Buto Parts 
4 Services: tliis story is set in 
the font derived from its letters 



res en 



The Character of Los Feliz 

flr fl LOCOL GRRRCE, R DESIGNER DISCOVERS R FONT OF INSPIRRTION 



a cohesive alphabet while retaining the expres- 
siveness of the letterforms. Rudy Vanderlans. 
cofounder of cutting-edge digital type foundry 
Emigre, was attracted to the alphabet for its 
"curious combination of caligraphic pizzazz, 
idiosyncrasy, and odd typographic detail." 
Vanderlans recently adopted the font and 
named it "Los Feliz" (available for $95 at 800- 
944-9021 or www.emigre.com). 

Los Feliz fluto Parts & Services, a busy lo- 
cal garage, has been around for ten years. 

"I wanted something dif- 
ferent from the simple 
letters on regular signs." 
says owner Ofelia Oli- 
vares, who a year ago 
commissioned customer 
Cosmo Rvila to paint the 
wall. "But I'm surprised 
by all the attention." 

—Lisa M. Lewis 
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tant." he says, cracking eggs into the 
bowl. "I discovered ways of being more 
myself." Crack. "Being more truthful." 
I Ic whisks the eggs with a dash of milk. 
"I think I was searching out the oppo- 
site for a while." He returns from the re- 
frigerator holding up a Ziploc bag. "Do 
you eat cheese.'" 

Being on his own exploring a new city 
was a kick. "'Iliere was this Ixir," he a'c:ills. 
"that had amazing Moroccan food, and 
you'd smoke hookahs afterward. It was 
so chill. It was actually right behind 
the Iv-v — the most famous restaunint in 
London — down in the basement of this 
sketchy building." 

Aristotle, the onlv roommate in- 
terested in breakfast at this point, is 
pouring orange juice while Gyllenhaal 
layers tomato and avocado slices beside 
the eggs. The previous evening the two 
attended a screening of The Dangerous 
Lives of Altar Boys, and what begins as a 
mature discussion of the film's merits and 
emotional impact ends with Gyllenhaal 
teasing his friend with little-boy fervor: 
"You cried-' \bu cried!" ".\ little," Aristotle 
admits with exaggerated dignirv. The ex- 
change is reminiscent of a scene in Dan- 
nie Darko where Jake and Maggie, who 
play brother and sister in the film, ver- 
bally savage each other across the table 
in the manner of highly articulate ferrets. 
The scene, Ciyilenhaal says, "was very true 
to life— except we had better dinners," 
As we earn,' our perfectly arranged plates 
to the vintage Formica table, the rtxim 
mates break into a chorus of "Danke 
Schoen." The younger brother ma\' 
have left home, but he's also brought it 
with him. 

The next day he'll fly to the Vineyarii 
to join his f;imih' for a tew weeks and eel 
ebrate an old friend's college graduation. 
"1 guess you could call it a break," he 
says. He isn't sure what he'll do next. 
Meanwhile, the scrambled eggs are sa- 
vory with cheddar, the bacon poised be- 
tween succulent and crisp. Even the 
tomatoes are tasty. 1 le refuses offers ot 
help with the dishes. "I'm a very simple 
cook," Gyllenhaal insists, ripping 
the leftovers into the garbage. 
"But I guess the thing that mat- 
ters is confidence. Skill can only 
get you so far." , j^a 
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A LITTLE OFF THE TOP-AND BOTTOM-FOR A BETTER AUGUST 



Web site of the month: haile berry 's oddly juvenile hallewoodco.m. 
Snapshots of her toy Maltese poodles Miss Polly and Little Willy, beau- 
ty-product endorsements, and a cartoon Halle you can dress up like a 
paper doll. This is not for Dorothy Dandridge. 



Trying to conserve gas but can't make it through summer with- 
out one of those cheapo souvenir PALM SPRINGS TANK TOPS with 
the glitter letters? L.A. designer TR IN A TURK , who recently opened 
her first boutique, on Palm Canyon Drive, has stitched up a prctty- 
in-pink version, but hers will cost you more than it takes to fill up 
your car— S36. 
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Spinning off from its popular "Japanese Outlaw Masters" scries, the 
ERICAN CINEMATHEQUE has just produced the DVD for the 
creepy 1999 Japanese thnWer Audition— the first in what we hope 
will be a long line of DVD offerings from the film program. 



Instant collectible ofthe month: The TED S OF BEVERLY HILLS ST EAKHOUSE 
BOWLING SHIRT, available for S79 (plus S8 shipping and handling) at radio host 
PHIL HENDRIE's online souvenir shop (philhendrieshow.com). No such steak 
house exi.sts in real life, of course— restaurant owner Ted Bell is from 1 Icndrie's 
multitudinous stock of characters. 

We're sorry to report that the holly wood home 
DEPOT is no longer open 24 hours— it closes at 12 a.m. So 
now where will the clubbing fix-it crowd go for handsaws and 
elbow pipes after last call? 
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Okay, we've come to expect them at the Gap, on club bouncers, and in 
chic hotels. But now the waitstaff at the humble CREST ON SUNSET 
restaurant in Silver Lake are donning HEADSETS to communicate 
with one another. 'As a waitress walks back from taking an order at 
table nine, the sodas are being served," says owner Ron Martinez Geft). 
I'm like a flight director up here." 



The summer community services class lineup for LOS ANGELES 
CITY college includes a seminar titled "Meet, (ireet, and Marry 
Rich." Is turning the financially strapped community college system 
into a tic facto LEARNING ANNEX rcaily the best way to save it? 



'ITie last timeMYRNA LOY needed money, likely it was to < 
fund a martini for her dog Asta in a Thin Man caper. Now 
Venice 1 ligh is seeking donations to repaira SEMINUDE LIKENESS 

of her— famously featured in Grease— that stands in disrepair on its 

front lawn. Gin futures will be considered. 

Hipster-demographic-shift alert: riNE-O RAMA, with L.A.'s 
largest collection of, well, 'zines, has left its Silver l^kc Boulevard 
digs for the scene unspooling one neighborhood over, at Alvarado 
and Sunset in Echo Park, and renamed itself 33'(; BOOKS. 
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Development Hell 

Rembrandt, aliens, and 'The Scream' 
PUT the photo booth in fresh perspective 
Br Amt Inoute 

IN 1912 GENERAL ELECTRIC'S AUTO-FOTO TOOK YOUR 
picture for a dime and an attendant processed the film. By the 
late 1950s the fully automated Photo-Me booth had become a 
sensation at arcades, fairs, and train stations. Andy Warhol 
used them. La Dolce Vita and Amelie romanticized them on film. 
Now technology has spawned a new wave of booths that stray 
from the classic four-photo strip. They can morph, they can 
merge, they can draw, but they still drop the results out of a vend- 
ing machine slot. We grabbed a comb and a handful of bills to try 
out some of the latest models around town. 

Q LOCATION: Lovegety Station at Cyber Zone Arcade, Brown 
Derby Plaza, 3377 Wilshirc Blvd. COST: $5 WHAT YOU GET: 
Yourself on a magazine cover, posing as a cool pop star in Asia 
HOW IT RATES: L.A.'s grooviest photo booth, though instruc- 
tions arc in Japanese and there's limited time to select options, 
so you'll need to be willing to burn through some cash. 

Q LOCATION: Sticker Station at California Science Center, Ex- 
position Park COST: $3 WHAT YOU GET: Your face superim- 
posed on a dozen loosely science-themed backgrounds (aliens, 
dinosaurs, butterflies) HOW IT RATES: A variation on the pop- 
ular sticker/photo booths in Japan, it delivers crisp little im- 
ages with bright colors. 

Q LOCATION: Portrait Studio at California Science Center, 
Exposition Park COST: S3 WHAT YOU GET: Yourvisage 
drawn in the style of Leonardo da Vinci, Rembrandt, Raphael, 
or Michelangelo H OW IT RATES: The only booth that enter- 
tains while it processes, with a recorded voice that chitchats as 
you watch "the artist's hand" sketch and erase. 

D LOCATION: Foto Fantasy at Playland Arcade, Santa Monica 
PierCOST: S5 WHAT YOU GET: A postcard Starring you to send 
to the folks back home HOW IT RATES: Fairly standard image 
choices executed nicely including "Hot Stuff," "America's Most 
Wanted," and the Santa Monica Pier sign. 

Q LOCATION: Foto-Morphosis at Dave and Buster's, the 
Block at Orange; andjillian's Hi-Life Lanes, Universal City Walk 
COST: S5 WHAT YOU GET: You as Mona Lisa. You as 
Scream. You as a big-eyed critter. Some 60 choices await HOW 
IT RATES: Afun idea with some frightening results. 

B LOCATION : Dr Face at Dave and Buster's, the Block at Or- 
ange COST: 16 points (about S3) WHAT YOU GET: Apostcard 
with your face stuck on someone else's body HOW it RATES: 
Results are similar to those cardboard deals with the face cut 
out, only here the body looks more real than your face, which 
appears flat and tiny 
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Witch 

Way L.A. 

How HOLLTWOOD REALLY SPELLS 

SUCCESS BT Amy Wallace 



SEEKING INSIGHT INTO THAT 
to which Angelenos aspire, I 
stopped in at Objets d'Art & 
Spirit the other day, said hello 
to the witch behind the counter, and 
headed for the stock of essential oils. 
The tiny La Cienega Boulevard 
store — a favorite of actors, athletes, 
entertainers, and movie studio execu- 
tives who yearn to be happy— sells 
dozens of oils, each in a small bottle 
with a label that identifies the quality 
the oil inside is supposed to enhance. 
The oils sit on a display rack near the 
feng shui crystals and the Nag Cham- 
pa incense. The rack is designed so 




that when you grab a bottle of, say. Pas- 
sion, another Passion will slide down to 
take its place, like the Life Savers dis- 
play at the supermarket checkout. 
On this afternoon Passion was sold 



AU COURANT 

They're Inn 

WHILE RETIREMENT HOTELS AND 
decrepit lodgings are being trans- 
formed into today's hot spots (think 
the Avalon on Olympic and Maison 140 in 
Bevcrlv Hills), party planners, fashion pho- 
tographers, and rock-video auteurs are seek- 
ing weather-beaten motel settings for their 
own cachet. "Most have been around 20, 30, 
40 years," says party planner Jeff ri\- Best. 
"There's not a lot of L. A. 
architecture that's been 
around that long." 

Best threw Maxim's, 
Y2K party at the Farmer's 
Daughter motel on Fair- 
fax; Jewel and Beck have 
shot videos at the Alexan- 
dria on Spring Street, and 
more than one fashion 
spread has capitalized on 
the Hollvwood Down- 



ROOM MATES: Alhey and Davis 
at the Coral Sands 
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towncr Inn. While vou could set up Mom 
and Dad for a comfortable stay at the 
Farmer's Daughter, you probably wouldn't 
send them to the Coral Sands motel near 
Hollvwood and Western. For the second 
year, this colonial-style fleabag has hosted 
OUTFESTs Platinum Oasis, an art-installa- 
tion extravaganza put together by aesthetic 
provocateurs Ron Athey and Vaginal Davis. 
This July the two imited a passel of artists to 
create installations in each room celebrating 
the life and work of Pier Paolo Pasolini. 

With Best planning another motel bash 
(for the Super Bowl) come January; will cheap 
daily rates suffer the fate 
of monthly rentals in 
L.A.'s once-overlooked 
neighborhoods? "I hope 
not," says Davis. "I'm be- 
ing kicked out of my Ko- 
reatown apartment thanks 
to all these carpetbaggers 
coming here and paying 
high rents. I may end up 
ha\ing to live at the Coral 
Sands." —Mark Ehrman 



out. So was Attract a Lover, Confi- 
dence, Fast Luck, and Remind Him of 
You. The rack was crammed, however, 
with Peace and Knowledge— so many 
bottles, in fact, that I wondered if 
Peace and Knowledge might 
soon go on sale due to lack of in- 
terest. 

The phone was ringing. It's al- 
ways ringing at Objets d'Art & 
Spirit. That's because this little 
place, tucked just south ofTrashy 
Lingerie, is the home of Kirpal, a 
self-described "psychic pharma- 
cologist" who ministers to people 
of all faiths who find themselves 
in need of a spiritual tune-up. No 
wonder the entertainment indus- 
try accounts for a goodly part of 
her clientele. 

Hollywood's favorite witch is 
not glamorous. Kirpal wears 
worn-out sweatpants, her glasses 
are oversize, and her hair has a 
tendency to frizz. She is also not 
a film buff "The last movie I saw 
was Gigi" she says, which ex- 
plains why she rarely recognizes 
the faces of the famous people 
who come in to buy Pay Me!! 
Now! prayer incense, triple- 
strength Bring Back Your 
Mate candles, and cus- r r 



ILLUSTRATION BY ED FOTHERINGHAM 



CLIMATE-CONTROLLED FRONT SEATS 300 HP POWER-OPERATED TONNEAU COVER 
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tom-madc bath teas that look as 
TV if they were assembled by birds 
trying to build a nest. 

"Boil this for ii minutes, then soak 
in it for 7 minutes," Kirpal will advise, 
dispensing a small plastic bag of leaves 
and twigs. "Flip-flop around like a seal." 

Clients call her the Luck Lady. "'I 
want to survive this court case.' 'I want 
a TV show in this time slot.' 'I want my 
Q ratings up,' " Kirpal says, reciting a 
few of the desires her customers have 
sought help realizing. She prescribes 
candles, oils, crystals, and other acces- 
sories. She is also available for one-on- 
one consultations for $135 a session. 

There are two other witches on 
staff— Rose, a Tibetan Buddhist, and 
Jaime, a former Goth turned Catholic. 
These women are unflappable. Even 
when you float the names of celebs 
you've heard are regulars — Oscar winner 
Hilary Swank, Lakers coach Phil Jack- 
son— their faces betray nothing. "You 
can come up to me and say 'I won six Os- 
cars,'" Jaime says, looking bored. "I say, 
'I guess vou want a Success in the Arts 
candle, then, to keep that going.' " That 
candle is the store's hottest seller, though 
the Bend Over candles often sell out dur- 
ing Oscar season. (It's not what you 
think— they bend others to your will.) 

Part of Kirpal's appeal is that she of- 
fers something many well-known 
clients can't get elsewhere: She doesn't 
suck up. "Heads of studios, big-name 
directors, they tell me 'Nobody says no 
to me.' Well, I do," Kirpal says, remem- 
bering the time she refused to help an 
actress land a role in a particular movie 
because she sen.sed it was going to tank 
(it did). Another client wanted to buy a 
Fire of Love Fasten Us Together bind- 
ing candle to join herself forever to a 
man she adored. "I talked her out of it. 
I said, 'You were married to so-and-so 
fancy director, and that didn't work out. 
Forever is not a good idea.' " 

"One huge superactress wanted an 
oil that was out of season," Kirpal re- 
calls. "She said, 'No, no, no — I need it 
now. I'll pay Sioo a bottle,' when 
they're usually S^.qq. I said, 'You can't 
buv magic. You can touch it and you 
can live with it, but if you don't respect 
it, it won't work for you.' " Cti) 
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Jerry Dunphy 

1921-2002 

WHEN HE FINISHED HIS NIGHTLY NEWSCASTS, JERRY DUNPHY 
Stepped out of the studio and into a better world, a place without mur- 
der-suicides or fatal fog on the 5. Dunphy, the predominant anchor- 
man in Los Angeles for the past 40 years, found solace from his work 
in the piano bars of Beverly Hills. On Tuesday's it was the Peninsula, on 
Wednesdays Crustacean, on Thursdays the Regent Beverly Wilshire, and on Fri- 
days the Four Seasons. Other nights he'd hit the Polo Ixjungc or Mastro's Steak- 
house. "He was almost like that cat that comes around to everyone's house and no 
one knows who he belongs to," says Dana Bronson, the music director at the Four 
Seasons, "but ever\'body loves him." 

Dunphy could play the room as elegantly as the pianists played the keys. The 
white-haired Irishman in the immaculate nav)' blue suit would glide in around 10:20, 
order a chardonnay, and take a seat near the bar. He was always gracious with the 
wcU-wishers who— as familiar with the icon as they were with Vin Scully or Hugh 
Hefner— would stop bv his table, where he drank alone, or with a wife (there were 
three marriages), or with old friends. He liked to 
dance to Cole Porter and Rodgers and Hart, but 
he could also join in when a Haitian rapper named 
Won-G, hanging out at the Four Seasons bar with 
his entourage, got the crowd to chant "Jer-ry Dun- 
phy,]et-ry Dun-/>/»)'." 

Dunphy also enjoyed going to bars to hear his 
own songs. Over the last decade he wrote the 
lyrics to 300 of them, mostly ballads, with titles 
like "Imaginary World" and "Never Enough." One 
was recorded by Wayne Newton. "He would fre- 
quently tip me just because I played his tune," says 
George Ferrick, who entertained Dunphy at 
Chasen's, the Polo Lounge, and Bistro Garden, 
and who would begin tapping out his "I Miss Your 
Love" whenever he walked in. 

"As a newsman, everything is so black-and-white, 
and a lot of it is not gcxxl news," says Bronson. "Writing songs was ;m outlet for him to 
express that emotional side." Dunphy died May 20, weeks before he and Bronson 
were to produce an album of of his songs, to be titled From the Desert to the Sea— 
From My Heart to lours, a riff on the anchorman's trademark greeting. After a night out 
he suffered a heart attack in front of his Wilshire Boulevard condominium. Upstairs, 
in Dunph/s penthouse, was a wall of photographs and awards that documented his ca- 
reer in L.A. broadcasting, from the KNTiTshow ITje B/gNews, which in 1961 herald- 
ed the one-hour newscast, to his days at KABC on the powerhouse Eyewitness News 
(with Christine Lund) in the '70s and '80s, to his most recent stint at KCAL. 

"He wished we could go back to the '60s, when news was news," says Pete 
Noyes, a producer on The Big News. "He had been writing me about how disillu- 
sioned he was. He didn't go in for the car chases." Dunphy shared this with me, a 
stranger, when I ran into him last year at the Peninsula. I told him I was a journalist, 
and over a S13 glass of chardonnay that he bought me, he lamented the state of TV 
news. Where is political reporting^ A melancholy ballad— not his own— flowed out 
of the piano. Where is the analysis? "I'm ashamed of so much of it," he said. His eyes 
looked teary Or maybe it was just from the song —Mary Melton 




HCADLINER: Dunphy (left) with Big 
News producer Pete Noyes in i>f6S 
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"He was a 
football star 
in college- 
look at the body. 
Excuse me, 
wbatwas 
I saying?" 

— Stotc scnolof 
SHEILA KUEHL, 
ogling City Attorney 
Rocky Delgodillo, at 
Women's Foundation 






In the 
Company 

of Men 



L.A.'S POWER PI.AYKRS SHOOK TllKlR 
moneymakers at the Biltmore during a 
men's fashion show benefiting the Los 
Angeles Women's Foundation. Antonio 
Villaraigosa, Bertram Fields, and Sheriff 
Ix'c Baca were among those who strutted 
(a little nervously) down the catwalk in 
Ralph Lauren and Armani. In Malibu the 
QVC network flippxxl egg-w+iitc omelettes 
for the likes of Adam Sandler and Cuba 
Clooding Jr while hawking designer sun- 
glasses during its Cure by the Shore bene- 
fit for the National Multiple Sclerosis 
Society. Ginny Mancini and Kunice and 
Hal David, along with Bambi Holzer 
and C>harles .Schatz, kicked off the sixth 
season of the Henry Mancini Institute 
with a bash at their adjacent penthouses 
overlooking Wilshire. Guests checked out 
Mancini's Breakfast at Tiffatty's ( )scar, and 
students imm the music school provided 
the entertainment. —Kari Mozena 
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Lec Boca and Gordon Davidson 
at Women's Foundation 
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Play. Pause. Unwind. 
' 




xliilarate in a kaleidoscope of sounds and colors. Relish the option to v-anish at a moment's 
notice. And bask in the splendor of seclusion. Discover imequaled pampering at our AAA 
\ Five Diamond hotel, an intimate, non-gaming oasis in the heart of Ultimate exulierance. 
For reser\'ations or more information, please call your travel counselor, Four Seasons at 800.332.3442 
or the Hotel toll-free at 877.632.5000. Or visit www.fourseasons.com/lasvegas/packages. 



Oi H Bkd & Bri-:akk.\st Packagk includes luxurious 
accommodations and breakfast lor two dailv in The Verandah. 



Sl'NDAV - Tm'RSDAV 
RATKS STARTIN<i AT 

mo 

firr ri'iim. fin Hig^ht 

FRmw - Sati'hday 

HATES .STAKTIN(i AT 

ma 

fur ii'iini. fni mghl 



Four Seasons Hotel 

3960 Las JV^rt.v Boulevard South, Las Vegas, .\V 89119 

'Package rate is subject to availebllity, based on single or double occupancv and does not include taxes or gratuities. Offer is valid through December 26, 2002 and cannot be combined with any other offer. Advance 
reservations are required. Not valid during conventions, holidays and special events. 
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our generation. 
You'd think 
e/What 
today's 
cials?'" 
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STEVE MARTIN, 
ut Tom Honks, at AFI 



Ann Magnuson at Out 



Out and 
About 



DEVELOPER GEOFF PALMER AND WIFE 
Anne opened their humble Beverly Hills 
estate (think Versailles with a pool house) 
for L.A. Alive, a benefit for the Music 
Center's Fund for the Performing Arts. 
Wealthiosi rode golf carts up the steep 
driveway, and a nurse roamed the grounds 
with medical bags in tow (the opera crowd 
isn't that old, is it?). There were as many 
funky glasses on faces as elaborate marti- 
nis in hand when Out celebrated ten years 
in the mag biz, presenting a Voices of Style 
and Design Award to l.a. Eyeworks owners 
Gai Gherardi and Barbara McReynolds. 
The American Film Institute toasted Tom 
Hanks, the nicest working man in show 
business, with a Life Achievement Award. 
What took so long.' Bosom Buddies was 
20 years ago. —K. M. 





jiTiTiMTii 












n1iriT)Tn 1 






Sidney and Joonno Poitier ot L.A. Alive 

"Talilel9,yourpizzaisready." 

- TOM H A N KS , before leaving 
the podium, at AFI 
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3 oz. Grey Goose- L'Orange 
1/2 oz. Crnnd Marnier- /Cointreau 
Splaih of cranberry luice 
A squeeze of fiesh time 
Garnish with lime peel 




To make the best 



(jhy(^vxy(y^:KyL^ in the world, 

start with Grey Goose UOrange. 



of Chicago sampled sc\ cn Cosmopolitans, each 
made w idpiU'ecipc of Cointreauf^a'anberry juice, 
aiiv-l cff^teading premium and ullra-prcmium 

vodkas. After careful consideration, aI^ judges 
chose the Cosmopolitan made witli Grey Goose 
L'Orange, the best tasting vodka in the world with 
a whisper of ora^e. Imported from France, 
L'Orange is a blend of choice grains and naturally 
filtered mineral water infused with the s\^feetness 
of succulent oranges. 



Rank 


Vodka Cosmopolitans 


Country 


1st 


Grey Goose' L'Orange 
"Aromatic citrus nose. ImsH, smootfi 
moiiili-fccl. Robust, natural orange 
flavors . . . Long evolving finish. 
Very refreshing and highly drinkable" 


France |i 
i 

1 


2nd 


Grey Goose' Vodka 


France si 


3rd 


Belvedere 


Poland ft 


4th 


Ketel One 


HoUand p 


5th 


Stolichnaya Gold 


Russia 1 


6th 


Absolut 


Sweden ^ 




Absolut Mandrin 


Sweden 




^EYGGOSf 



www.greygoosevodka.com 
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AM) vol IIHH (,111 PATCH WORK FASHIONS WERE MORE HOBO THAN, 

hot. More Grandma's quilt than urban sophisticate. Think again. Take a cue from 
top designers who are reworking the remnant rage with polished f)Ocketbook.s in 
lush materials and stylish shapes. Isabella Fiore's cross-stitched leather carryall 
makes a colorful splash, while I logan's swirled suedfe tote has a far-out flair. What- 
ever the look, hippie or hipster, patchwork officially swings. —Audrey Davidou) 

Clockwise from top kfr lemma Dahan "Nino" patchwork leather bag; $39? at Blonde, 5>anta Mdnica. 
Mype "Circus" sucfic bag with' circle appliques; $8^ at Jaloux/Zalu, Pasadena. Isabella Fiore 
"Rebecca' color-block tote; $385 at Siany. C^abasas. I logan "Patch Carnaby" suede tote; $795 at 
I logan, Los Angekrs. Makai by Jennifer Ruma patchwork suede purse; $265 at Ires jolie, Los Angeles 
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PHOTOGRAPH BY RAY KACHATORIAN 
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Robertson Blvd. 

Power lunciiers converge w irii power shoppers 

TO MAKE THIS STRETCH A HIGH-WATTAGE HUB 



s 



TARGAZERS STILL FORK OVER SMALL FORTUNES FOR A 
chopped salad and the chance to soak in the scene at The Ivy. 
Lately, however, the draw on Robertson is the growing clus- 
ter of chic boutiques between Beverly and 3r(l. Compact, up- 
scale, and just far enough from Beverly Mills to keep the label lem- 
mings at bay, this corridor is a mecca for the city's most fashionably 
correct. "It strikes the perfect balance," savs .Shikiri Johnson (wife of 
football pro Keyshawn), whose year-old Shikiri tiirries a mix of sexy 
separates, jeans, and custom cowboy boots. "It's not as cheap and 
trendy as Melrose, and it's not as tourist)' as Rodeo." Which makes 
the real estate prime for other newcomers, like Chan Luu, the Palos 
Verdes-based designer whose shell necklaces and silk scan'es attract 
Jennifer /Vniston and Janet Jackson. Accessory addicts indulge at the 
showroom of British handbag designer Anya Hindmarch. stocking 
up on classic totes, kitschy carryalls, and l>eaded clutches with T-shirts 
and shoes to match. If footwear is your fetish, head to Freelance for 
glam high-heeled sneakers ;md superpointy numbers. Those in search 
of hot shades comb the selection of sunglasses at C by Karina, while 
a. mason hangs edgy looks from up-and-comers like Clornell Collins 
and Gary Grahan with its vintage-cool reconstructed pieces. Last 
fall Delia Seaman and Nevena Borissova, the team behind the avant- 
garde clothing store Curve, launched Vionnet, a destination for ul- 
trafeminine frocks and blouses a few doors down. Stylists and star- 
lets still hobnob at the expanded Lisa Kline, loading up on Juicy 
sweats, Miss Sixty Jeans, and Cosabclla thongs in between air kisses. 
Across the wav Lisa Kline Men, with its hip work-to-surf-to-club duds 
and cleverly situated big-screen TV (always tuned to the game), is 
geared to guys in need of sprucing, while the ftjnky gifts and gadgets at 
Kitson delight everyone from Britney to the Osboumes. Nearb^•, Max- 
field's "museum store" (don't dare call it an outlet), Maxfield Bleu, 
packs pieces from the likes of Helmut Lang and Gucci— at up to 
70 percent off For the finishing touch, the makeup artists at Lolo, 
Victoria Jackson's parlor of pink powder puffs and red velvet, will 
paint your face for any occasion. Armani Cosa, a 6,800-square-foot 
shrine to neutral hues and sleek lines, is the latest entr>' on the home 
front. If you can't afford S600 pillow shams, splurge on a pair of 
translucent erasers (S13) emblazoned with the logo. Once you've had 
your fill of fashion, wander over to the magical gallerv' ot illustrated 
books and original drawings at Storyopolis, or venture north ot Bev- 
erly for toast points and caviar at Petrossian. —Audrey Davidow 

I. CIry Karina, ti6S. Robertson Blvd. 2. Petrossian, i2i N. Robertson B/vJ. t Kitson, 11^ 
S. Rohcrtson lihJ. 4 Storyofmlis. 116 N. Rolvrtson lihJ. f Shikiri, no .S. Robertson BlvJ. 
(>. Lola. 1 10 S. Robertson BlvJ. -. Freelance. 1 n S. Robertson BlvJ. S. Armani Casa, 1 f 7 jV. 
Robertson BhJ. 9. MaxfielJ Bleu, 1^1 ,V. Robertson BlvJ. 10. a. mason, 1)4 S. Robertson 
BlvJ. II. Anya Hindmarch, iiS S. Robertson BlvJ. 12. Lisa Kline, i}6 S. Robertson BlvJ. 
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Blond Faith 

Southern Californians believe in better living 

THROUGH chemistry Bl' ELIZABETH KaTE 



AN AFTERNOON IN MAUBU 
or Sunset Plaza or the lobby 
at the Standard yields many 
exotic visions, few as riveting 
or memorable for both women and men 
as sightings of the Blonds. These are the 
archetypal California Girls, on whom sur- 
passing confidence is conferred by virtue 
of long, straight hair streaked with shades 
of vanilla and strawberry, of copper and 
platinum, the spiritual descendants of 
mythical mermaids possessed of a golden- 
tressed beauty said to lure otherwise sen- 
sible sailors to cold deaths in the sea. 



To wish they would go away is to be 
human, not unkind. A level playing field 
is, after all, the only reasonable one to play 
on, but as long as there is peroxide there 
will be blonds to leave other women in 
their dust and to burden them with the 
dark suspicion that H^Oj— the formula 
for peroxide— has more impact on the 
world we are required to live in than Dr. 
Einstein's E = mc^. 

You see that becoming blond is not 
merely a choice but evidence of the aspira- 
tion A-ladonna may have had in mind when 
fashioning the rubric Blonde Ambition. 



Blonds aspire to be noticed. They are dif- 
tt rcnt from women consigned to being 
•runct or redheaded, for whom hair color 
is little more than the color of their hair. 
Brunct mny be pretty, but it somehow lacks 
the commitment that freights blond— or 
lor that matter, raven— hair with a signif- 
icance that makes it a statement. 
The precise nature of this 
statement is of more than pass- 
ing interest to Lisa Oliver, the 
colorist who puts gold in the 
hair of classic California blonds 
like Michelle Pfeiffer and 
leather Locklear. Oliver belongs 
to that rarefied segment of the beauty 
industry whose considerable standing 
among the young, the beautiful, and the 
determined can be seen as proof 
that to minister to the stars is 
to l)ct'ome one yourself 

In recent years this has be- 
come particularly true in Oliv- 
er's specialty, though it is also 
true that the vital matter of 
hair c( )lor has been making Hol- 
x-wood reputations since the 
1930s. Take the case of Arthur 
Miller, the MGM cameraman 
\\ ho lit Shirley Temple with a 
2^-0 -wart lightbulb hidden be- 
iiind a piece of metal, a device 
that ga\'c the Precocious One 
what Miller termed "an aureole 
of golden hair" and prompted 
him to make the unseemly 
claim, "I used a lamp on Shirley 
that made her whole damn 
image world-famous." 

Like Miller, Oliver is fated 
to offer the renowned what does 
not come naturally, a daunting 
task that calls for qualities she 
possesses in abimdance: a good 
eye, a steady hand, and a pen- 
chant for making the bogus 
appear convincing. 

* * * 

LISA OLIVER IS 40 YEARS 

old, an emigre from Fresno 
with flawless beige-toned skin 
and blond hair that another 
colorist streaked so painstak- 
ingly that, depending on your 
point of view, it looks like the 
perfect hair color chart or the 
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work of a constant and benevolent sun. She 
came to Los Angeles in the 1980s, when the 
trend in hair color leaned to cobalt blues, 
pinks, and yellows before giving way to the 
auburns and reds favored by women who 
wanted to look like Molly Ringwald. Oliver's 
tenure in the hothouse that is the business of 
hair has granted her the essentials of L.A. 
style. These include the low-key yet expan- 
sive manner that resiJts from devotion to 
yoga, an ability to look casual even when 
decked out in an elaborate tangle of neck- 
laces, the contacts to ferret out such treasures 
and the money to buy them. 

Her professional habitat is the John 
Frieda Salon on Melrose Avenue. With its 
vine-covered facade, minimal furnishings 
(a designation not to be confiised with min- 
imalist), and glass-enclosed rooms framing a 
Hockney-esque pool in a courtyanJ, the salon 
is conceived as a sanctuary Previously it was 
the recording studio of Neil Diamond, which 
Oliver learned when the former Mrs. Dia- 
mond became her client. 

What draws such women to Oliver is not 
only that she "does blond" and is a blond her- 
self but that she also appreciates the power 
of blondness and ejqjresses it in terms bound 
to resonate with readers of self-help books 
and fashion magazines. "Blond is a way of 
life," she says. "It's who you become. It makes 
you young. It's transformational." 

CONTRARY TO LOCAL LEGEND, 
the blond mystique did not begin 
in the early days of Hollywood in 
the fervid fantasies of Louis B. 
Mayer and Harry Cohn. Blonds descended 
on the Western world somewhat before that, 
around 750 B.C. in fact, when the Roman 
army pressing north, happened upon Nordic 
tribes whose golden braids they coveted, cut 
off, and wore in that day's version of the 
status symbol. It soon became common for 
women to lighten their hair by mixing box- 
wood, myrtle, cumin, or white grapes with 
saltpeter or wood ash or quicklime. Blond 
found its way into the more exalted Roman 
myths as the hair color of such goddesses 
as Venus and Proserpine. From then on the 
hue would be associated with virtue, a delu- 
sion that has given us the fairy tale figures of 
Titania, Rapunzel, and Goldilocks. 

Peroxide was discovered in 1818 but did 
not come into general use until 1867. But if 
blond was good, turning oneself blond was- 
n't, and overcoming that taboo would require 
intervention from the role model Hollywood 
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became. It was during the Great Depression 
that studios needful of paying customers 
signed a 19-year-old who was clearly no stran- 
ger to peroxide and called hersetfjean 1 lariow, 
a starlet whose nearly white hair and dark eyes 
were ideal coloring tor black-and-white film. 

I larlow was among the first to discover 
that a litdc self-confession and sluttiness can 
take you far. In a society in which a woman's 
pubic hair was not a topic for discussion she 
allowed that hers was dyed the same color as 
her coiffure. Mo\des like PLitinum Blonde and 
Blonde Bombshell would make her an icon, 
even as her peroxide fixation gave her hair an 
unfortunate resemblance to Brilio, 
which might have ended her career 
had not another heroic cameraman, 
Clarence Bull, been inspired to light 
it with a surgeon's lamp. 

Blonds would effectively disap- 
pear from films during the hard and 
serious years of World War II. The 
classic Hollywood blonds who took 
over the screen in the 1950s were a 
new breed: icy, ever elusive, and bom 
to be worshiped. Those women — Eva 
Marie Saint, Grace Kelly, and after 
Kelly retired to become an unhappy 
princess, Kim Novak — thickened the 
plots of Hitchcock films and would 
later be described by Camille Paglia 
as "virginal blond goddesses." 'l"he last 
of those was Tippi Iledren, whose 
daughter was Melanie Griffith, later 
to be an '80s blond in the brassier, 
noisier tradition established in the 
1930s by Mae West, author of the death- 
less phrase "I used to be Snow White, but 
I drifted." West's descendants would be 
Madonna and Sharon Stone, who made Har- 
low look pure. They were wearers of cone 
bras, the focus of crotch shots, blond inac- 
cessibility having been replaced by, in Oliv- 
er's words, "scxTialitv, of)cnncss, availability" 
an interesting assemblage of traits, to be sure, 
and one rarely detected in virgins. 

Blonds may be blessed, but they are also 
subject to the vagaries of human miscalcula- 
tion, for blond can go hideously awry 'HTiere's 
nothing worse than a blond with no shine," 
says Oliver. Blond can be "too over-the-top," 
becoming "icon blond," in the manner of 
Pamela Anderson; it can be too ashy and be- 
come what Oliver dismisses as "Joan Rivers 
blond." "The worst are the Newport and 
Orange Count)' and Palos Verdcs blonds," she 
says. "God forgive me for saying that, but I 
spend all day fixing them." 



The blonds departing Oliver's worksta- 
tion may be "clover honey blonds" or "elegant 
blonds," in the mode of Catherine Deneuve, 
their hair color simultaneously connoting so- 
phistication and innocence. But the best 
blonds vvtII forever be the California blonds, 
modem sisters of Nordic maidens, with hair 
that is sun-kissed and bright. "That's the 
blond I'm ahvays striving for," Oliver says. "It's 
like the inside of a ripe banana." 

While blond is the kind of risk suitable 
only for women who are what Oliver calls 
"overt by nature," that does not mean that 
every woman with an overt personality oug^t 




THE BLOND LEADING THE BLONDS 

Lisa Oliver, of John Frieda Salon 



to be blond. Oliver's list of those who should 
never have gone blond includes Julia Roberts, 
Christina Ricci, Angelina Jolie, Sherilyn Fenn, 
and Geena Davis. Hond is for women who have 
a "lightness about them," like Suzy Shuster, a 
Fox SfKjrts repwrter. On a recent afternoon 
Oliver was applying one of her magical po- 
tions to Shustcr's honey blond locks, touch- 
ing up a cokjr that inspires young men to phone 
the station to praise Shuster as a "smart, classy 
blond." It is a description altogether pleasing 
to Shuster for reasons njost women can appre- 
hend, for what is more gratifying than at- 
tracting attention for being smart and classy? 

Herein lies the power of the California 
blond and by extension of the mantra prom- 
ulgated by Clairol in the 1960s: "If I live only 
one life, let me live it as a blonde."The point 
lies in the word if, with its not-so-subtle im- 
plication that blonds are those who are not 
hampered by the rules of mortals and for 
whom possibility is infinite. C^±) 
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Smileys People 

Can A BLACK-ORIENTED SHOW ORIGINATING INLOSAnGELES 

SUCCEED ON NPR? BY RJ Smith 




THERE IS A BOX TO THE LEFT 
of Tavis Smiley in the broadcast 
studio, a box with knobs and 
dials and cords running in and 
out of it. There is a row of green lights on 
the box, flashing every time Smile/s voice 
rises above the level of normal conversa- 
tion and enters the danger zone. 

National FHiblic Radio has built a rep>- 
utation on smooth, professional broad- 
cast voices, projecting authority, repose, 
and, let's face it, geographic anonymity— 



these voices come from anywhere and 
nowhere. They tend to be "white" timbres, 
usually without much of an accent or any 
other cultural identifier. That sensibility 
has kept NPR growing for three decades. 
But in the studio off Crenshaw Boulevard 
where Smiley assembles his weekday NPR 
show, something else is growing: the vol- 
ume. Smile/s gruff voice is distinctly black 
and outside the beltway it's definitely loud, 
and you can tell it's in the house, 'cause all 
the lights are on. 



Thirty-seven years old. Smiley has a 
round fece and is sensitive about his wei^t, 
which goes up and down; right now he's a 
little on the stocky side. In the adjoining 
room an engineer, a producer, and a radio 
consultant huddle as the show begins. 
There are suggestions coming over a speaker 
from Washington, D.C., where more staff 
are based. In a baseball cap and shorts. 
Smiley looks defiandy casual, but he feels 
it the same as everybody else present at 
the god-awfiil hour of 4 a.m.: There's a lot 
riding on his show. 

Some 640 public radio stations broad- 
cast in the country, and at the moment 
27 have picked up The Tavis Smiley Show, 
making it a fledgling success but far from 
a certified triumph. "The educated popu- 
lation of African Americans and Hispanic 
Americans has grown, but that growth 
hasn't been reflected on the air," says Bill 
Davis, president of Southern California 
Public Radio, which oversees Pasadena 
station KPCC. "MThe Tavis Smiley Show 
works, I think you'U begin to see public 
radio extending service out to audiences 
we just haven't serviced very well in the 
past. If it doesn't work, it's back to the 
drawing board." 

This morning Smiley is interviewing 
two educators about problems black stu- 
dents face in the classroom, when suddenly 
he barks at one of them who genetically 
invokes racist teachers. "I respectflilly dis- 
agree — some of these Nee-grows are bad" 
says Smiley It's hard to tell which is the 
biggest shock, that somebody said "N«gro" 
on usually calm-cool public radio, that he 
pronounced it like he vras sucking his teeth, 
or that the person viho said it sounds a lot 
more like the rapper DMX than Morning 
JSflSrtow/ anchor Bob Edwards. This is a black 
voice talking black in a way that has un- 
mistakable resonance for anybody tuning in. 

The Tavis Smiley Show began airing 
in January and is heard locally on KPCC 
weeknights at 8 p.m. The hour-long pro- 
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gram features a mix of debate pegged to news 
of the day and conversation with African 
American news makers and commentators. 
Nowhere else are you going to hear academic 
Cornel West, attorney Connie Rice, and con- 
servative University of California regent 
Connerly— all regulars— on a single show. 
Routinelv radio and television drafts one 
spKjkesperson to stand in for all black p)eople. 
But the Smiley show casually eviscerates the 
notion of a monolithic consensus and ejqxjses 
differences of opinion, starting with a host 
who takes "Nee-grows" to task. 

When public radio spotlights a race issue 
on its news shows or attempts a show tar- 
geted at an ethnic group, the results tend to 
be an eat-your-f)eas chore or tortured liber- 
als torturing the culture they claim to love. 
Smiley's show is different: a living, breathing 
thing, open to everyone but focused on race. 



"This is the only 
show onNPR 
that has the hurdcn 
every day of heing 
authentieally hlack 
but not too black," 
says Smiley. 



It is far from p)erfect. You can tell when he's 
reading interview quesrions (handed to him 
by staffers) that he's never before set eyes on, 
something that happens too often. He greets 
old friends with an off-putting degree of 
"whassup" familiarity The chummy vibe ex- 
tends to his cultural coverage, in which he lets 
guests shamelessly hype their book or film. 
At its best, though, when Smiley puts the 
script aside and freestyles, race talk is framed 
with a deftness and give-and-take it rarely gets 
in the mainstream media. 

FOR A .SHOW THAT KMANATES 
from LA., it took a long time— five 
months— before Smiley was heard 
on local radio. Competitors KCRW 
and KPCC added the show the same week 
in June, though KCRW dropped it after 
the briefest of tryouts- less than two weeks. 
"The audience just rebelled," says station man- 
ager Ruth Seymoun "It was a terrible mistake." 
Perhaps the mistake had to do with the time 
KCRW handed Smiley, a 5 a.m. slot. 
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KPCC gave Smiley a far better slot, and 
his unpolished interview style and range of 
topics mirror those of its other talk show hosts, 
Larry Mantle and Kitty Felde. KPCC is also 
giving its audience time to grasp the show, 
seeing it in the bng run as good for public radio 
as a whole. "There's an axiom within public 
radio that says programming causes audience," 
says KPCC's Bill Davis. "There's a reason why 
public radio listeners tend to be more white, 
more educated, and therefore relatively more 
affluent than the audience at large." 

The show incidentally manages some- 
thing NPR rarely deigns to do: break news. 
Cornel West disclosed his problems with 
Harvard University president Lawrence 
Summers to Smile/s listeners (he has since 
left for Princeton), and Bill Clinton fessed up 
about discussions to host a TV talk show 



The Smiley show 
casually eviscerates 
the notion of a 
monolithic hlack 
consensus and 
exposes differences 
of opinion. 



(now on hold). When the Adam's Mark hotel 
chain tried to wriggle out of ajustice Depart- 
ment consent decree triggered by allegations 
of racism, Smiley put an executive on the air 
and heard him say the chain wasn't going to 
subvert the decree. 

One reason Smiley can get Clinton to break 
news is that he owns one of the great Rolo- 
dexes in Western civilization. Smile/s not 
really a radio head with a passion for broad- 
casting rather he is an incipient Oprah Winfrey 
a media mogul whose personality and per- 
sonal story dvrarf any sin^e accomplishment. 
He writes self-help books, holds seminars; he 
had a popular TV talk show on BET until he 
scored an interview with Symbionese Libera- 
tion Army member Sara Jane Olson and took 
it not to BET but to ABC. Oh yeah, he had a 
deal with that network, too, and that's an- 
other thing about Smiley: He has so many fish 
to fry it's a wonder there are any left for the 
market. He's in business vfith Bill Gates on 
a series of seminars and then interviews Gates 
on his radio show. He and Clinton have be- 
come pals, and in 1996 the ex-president 



introduced him to Dallas-based DJ Tom 
Joyner, whose nationally syndicated radio 
program (heard by 12 million listeners) now 
features commentaries from Smiley He's not 
enterprising— he's an enterprise. 

Part motivational speaker, part political 
activist, and part up-by-bootstraps prosely- 
tizer. Smiley comes across as sincere, eager, 
and a litde bit square. He is a liberal Demo- 
crat, but more fundamentally he's an entre- 
preneur. Like Carter G. Woodson, Booker T. 
Washington, and other earlier black entre- 
preneurs. Smiley sees self-enrichment as race 
empowerment. So do many of his black 
listeners: In a way that it doesn't for whites, 
wealth signifies an advance for the race. 
Many of Smiley's on-air crusades are about 
economics: shaming corporations that don't 
do business with people of color 

But his business-world entanglements 
take on problematic connotations when ap- 
plied to his show. Can he report on folks he's 
also doing deals with? When Wal-Mart is 
found guilty of discrimination, which it re- 
cently was in Kentucky how aggressively will 
he discuss this, given that Wal-Mart sponsors 
his ABC radio spots? 

"I recognize that at the end of the day all 
I have is my credibility," says Smiley "I'm not 
an athlete, I'm not an entertainer. I'm blessed 
with just one gift: to try to empwwer people. 
I take that very seriously, so I do everything 
I can to make sure the lines are not blurred. 
I've got relationships in corporate America, 
but they would never stop me from asking 
tough questions. I don't get called a Softball 
interviewer the way Larry King does." 

He's a tireless vendor of opinion, in print, 
on radio and TV (he's a commentator on ABC 
and CNN). Which puts him at odds with 
National Public Radio, vdiich mistrusts vivid 
personalities. (This is the network that turned 
down A Prairie Home Companion and This 
American Life, which originated elsewhere 
and became two of public radio's biggest 
success stories.) 

TheTavisSmiJey Show itselfwas conceived 
far from NPR's DC. headquarters. In the 
mid '90s a group of public radio stations with 
a large black listenership, aligned vnth sta- 
tions at historically black colleges, formed 
a consortium and began pressuring NPR 
for black programming. When Smiley be- 
came available after BET canned him, things 
moved quickly 

Laying out events this way, though, re- 
duces his program to a black show. It's a billing 
no white-run program has to face, and Smiley 



310 "hf. Hodeo Dr. ♦ (BeverCy TdfCs, CA 90210 



THAT A SINGLE ROSE IS ALMOST NEVER BETTHR THAN A DOZEN. 
SUCCESS ISN'T MEASURED BY THE SQUARE FOOT. 
WORK IS WORK AND VACATION IS NOT. 



MANDALAY BAY 



5. STAR DINING SUPERSTAR ENTERTAINMENT MANDALAY BEACH SHARK REEF 

MANDALAY BAY RESORT AND CASINO | LAS VEGAS 

1-877-632-7000 / mandalaybay com 

Ci 



MEDIA 



FRANCISCAN 

• OAKVILLE ESTATE • 




* DISCOVER * 

Napa Valley's 
Newest Place 
to Taste 




Classic & Rc$er\e listings Daily 
Expressions of Terrior Wine Club 

"Taste Explorations" Seminars 
Daily on the hour from 1 1 a.m.-3 p.m. 
Personalized Reserve Tastings 
by Appointment 




\n 

n' N 

Hwy. 29 at Galleron Road 
Rutherford, California 

Open daily from 
10 a.m. until 5 p.m. 

800-529- WINE ex. 133 
Mention LA Magazine & receive 
one complimentary Classic 
Oakville Tasting 



www.franciscan.com 



would rather not carry that weight, either. 
"The truth of the matter is that everywhere 
I go I take my blackness with me unapolo- 
getically;" he says. "The other truth is that this 
is the only show on NPR that has the burden 
every clay of being authentically black but not 
too black. Because you don't want to offend 
the mairLstream stations that carry your show 
every day It's a delicate balancing act." 

Raised in Kokomo, Indiana, Smiley grew 
up one of ten children, to a father who was 
an air force master sergeant and a mother 
who was a Pentecostal preacher. I le attended 
Indiana University, where a friend was shot 
in the back by the police, an expe- 
rience that motivated him to enter 
politics. In 198^ Smiley besieged Los 
Angeles mayor Tom Bradley— whom 
he had yet to meet— with letters 
pleading for a job. Bradley was a 
leading black figure in national pol- 
itics and was sufficiently impressed 
with Smiley's energy to give him an 
internship that eventually led to a 
staff position. 

"I wanted to learn big<ity stufifi" 
says Smiley From Bradley he learned 
how to get things done cjuietlv and 
that good work gets noticed. Smiley 
also learned the v;ilue of a good suit. 
Bradley knew that a high-profile 
black man has all eyes on him and 
that every flaw Ls magnified, clucked 
over. "He said, 'Tavis, always re- 
member this. \bu're a good-looking 
boy— ahvays keep your good looks. 
Because whatever vou do in lite, all 
other things being equal, if you look 
good, you got a leg up.' " Smiley tells me this 
one morning at 6:30, chugging on a treadmill 
after finishing his show "\XTicncver my weight 
goes up, I think Tom Bradley would be really 
disappointed in me." 

After his time with Bradle\; Smilevgot the 
bug, running in 1991 for a city council seat; he 
came in fourth. He had plenty of entrepre- 
neurial moxie, but now he was in need of a 
gig. I le landed a daily slot on AM radio and 
began to market himself as an entrepreneur 
of empowerment. As a job description that's 
pretty vague but also usefully flexible, and 
Smiley's timing w;is impeccable: He emerged 
in the post-riot era, a time when the media 
were searching for the monolithic voice of 
black Los /Vngeles. He was never going to be 
that, but he leveraged his skill as a speaker 
and his connections, and he rarely turned 
down the offer of a microphone. BET gave 



him a show in 1996, and his aggressive stands 
on issues and high-profile guests made him a 
national figure. 
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"LTIMATKI.Y, THK MOST IN- 

congruous thing about Smiley's 
NPR show isn't that it sp>eaks 
with a black voice on a network 
where there aren't many, but that it comes 
from Los Angeles. In its 32 years, NPR has 
never before had a show that originated here. 
The network has looked at Los Angeles the 
way characters do in Woody Allen movies — 
we're the wacky outpost where trends come 




RARE ON AIR: Tavis Smiley Inc. 



from and where Hollywood rules all. We 
make the folks in D.C feel that much better 
about thcmseK'es. 

That might just be changing, though, 
when the network opens NPR West, its 
new facilit}' in Culver City, in October. This 
is its first major production center outside 
Washington, D.C. The $12 million center, 
ftinded half by NPR and the rest by Cali- 
fornia-based foundations, will have room for 
about 90 employees when it's fully on line. 
Smiley's production staff will move there 
(though he'll continue to broadcast from the 
building he owns near Leimert Park), and the 
network is planning a new daytime news and 
culture show that will, it says, have a West 
Coast flavor. NPR West will also house the 
West Coast bureau and function as backup 
to the D.C. headquarters should D.C. ever go 
off the power grid. 
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"We all know that Southern California as 
a whole is an influence maker in terms of cul- 
tiu"e for the country, whether for better or 
worse I'll leave to greater minds than me to 
work on," says Ken Stem, NPR's executive 
vice president. "I think we will foil in our mis- 
sion if we take NPR East and dump it with- 
out change on the West. I think there's going 
to be a new, dififerent NPR culture out there." 

Nothing so far divulged about the new 
daytime show (scheduled to begin sometime 
next year) makes it sound like a break from 
the parade of news and talk NPR already of- 
fers in abundance. According to Stern, the 
show will feature amf)ed-up coverage of pop 
culture and trends; he does not mention im- 
migration or secession. It doesn't seem like 
NPR brass have spent a whole lot of time 
picking the brains of the best local radio 
minds, among them Ruth Seymour. 

"When has that ever stopped an organi- 
zation before?" asks Seymour. "[I'm] some- 
body who loves the network and raises tons 
of money for it, [but] they have never had a 
West Coast sensibility. They are very East 
Coast-oriented in their way of thinking. It's 
hoped they understand that there is another 
sensibility out here." 

THE GREEN LIGHTS ARE DIM, 
the treadmill shut off It's after- 
noon now, and Smiley has finished 
his show, tracked down Al Sharjj- 
ton in a Philadelphia restaurant for an intervievs 
and visited his barber Now he is driving over 
to City Hall to interview Mayor James Hahn. 

Immediately the difference between 
NPR culture and the ways of Smiley are clear. 
As the radio pros who keep him on the air 
mill about nervously in a Qty Hall pressroom, 
and as a mayor's aide stands there looking at 
her watch, Smiley is nowhere to be found. 
When he arrives 20 minutes late, apologiz- 
ing for the traffic, let's just say Smiley doesn't 
seem surprised that the mayor makes time in 
his schedule to still do the interview. 

There is an odd coolness to their conver- 
sation. Smiley reading questions from a 
sheet a producer hands him, Hahn attack- 
ing secession— the issue that will define his 
legacy— with all the passion of a pot holder 
Then when the interview is finished, both 
stand and come to life. They waltz off for 
a private chat; Hahn gossips about Bemie 
Parks, Smiley pledges to do what he can to 
fight secession. They move in close, Hahn 
handicapping his anti-secession campaign 
and warming up. This is what politicians 



do best, stroke and schmooze, and make no 
bones, two po\s are working each other here. 

Smiley has a one-year contract with NPR. 
Given his drive, many have wondered about 
his commitment to public radio. The topic 
came up at a recent NPR station managers 
meeting, and Smiley felt it necessary to tell 
the brass he wasn't going anywhere yet. 

"I consider this opfKjrtimity historic," he 
s^. "One does not run away from a historic 
opportunity one year into it. There's a whole 
culture at NPR that needs to be challenged 
and changed. You don't do that in a year. And 



I owe it to all those jjersons of color who have 
never had a show like ours to not, in the words 
of James Brown, 'hit it and quit it.' " 

Still, nothing suggests that Smiley is set- 
tling in for a long haul. The visit with Hahn 
over, the tape recorder stashed away, Smiley 
gets a tour of the mayor's office, reminiscing 
with Hahn's staff about the Tom Bradley era. 
Does he ever think about running for office 
again, he is asked as he strides to the elevator. 
"Um, not right now," he says with a smile. 
"Besides, I've got f>eople telling me I'd have 
to take a pay cut if I worked here." 
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BOARD CERTIFIED: Scholastic champion Minas Nordanyan (left) and teammate Daniel Sarkissian plot cunning gambits 



The Rookies 

AttheAAA Chess Club of Glendale, young champions 
burst from the ranks bl'joshua tompkins 



EVERY MONDAY AFTERNOON, 
in the linoleum-floored, al- 
most colorless recreation hall 
of the First Lutheran Church 
in Glendale, about a dozen elementat)' 
school children gather for the All Amer- 
ican Association Chess Club. Most bring 
their own game gear: a rolled-up plaWng 
mat and a blue vinyl pouch containing 
the pieces. The class, one of several the 
club holds weekly for ages 6 through i8, 
is composed almost entirely of bo)'s, who 
unroll their mats along a chipped and 
dinged cafeteria table while chatting 
loudly in English and Armenian. A glance 
inside one of the open pouches reveals 



a scattering of Pokemon cards. 

A tender-looking boy with a head of 
thick, dark hair enters carrying a large 
green-and-gold trophy he received for 
placing first in his age group in a local 
tournament over the weekend. The club's 
director and head coach, both dressed in 
suits and ties, rush over to congratulate 
him. A few children crowd around the 
champion while others ignore the cele- 
bration and set up their boards. 

The class divides into two teams. The 
trophy winner, Aram Sassounian, and a 
boy named Grigor Kavoukjian serve as 
captains and pick their teammates; the 
candidates, bushy-browed and pug-nosed. 



raise their hands and jump for attention 
in a cacophony of "Ooo! Ooo!" 

As the players take their seats along 
the table and begin their games, Aram 
and Grigor square off against each other 
on the first board, the chess equivalent 
of the leadoff batting position. Aram is 
eight; Grigor, nine— both started at six. 
Grigor is good, but Aram is better. Play- 
ing black, he shreds his opponent's ranks 
like a weed whacker through dandelions. 
Then, with his queen and rook working 
in tandem — a battery, in chess parlance— 
Aram drives Grigor's king to the back waH 
so hard, one can almost hear the helpless 
regent's bones crack. Checkmate. 
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Such prowess is common at the AAA J 
club. Several of the stutients hold national 
titles for their grade levels; one is consid- 
ered the top US. player under i6. AAA club j 
teams routinely place first in tournaments 
in L.A. and across the country. Founded in 
1991 by Nshan Keshishian, an Armenian | 
immigrant, the club began with four mem- 
bers. Now there are about 150, most of 
whom come from Glendale's large Armen- 
ian communif\', and the AAA club is gain- 
ing a level of national respect once reserved 1 
for New York's vaunted chess scene. "In ten i 



short years you have built a venerable dy- 
nasty in the U.S. national scholastic chess 
world," wrote former Southern California 
Chess Federation president Chris Roberts 
in a letter to Keshishian last year. "Your ^ 
USATWest titles, 12 All America Cup ti- 
tles, and I o national titles are worthy of the 
highest praise." 

Aram and Grigor reset the board and 
switch colors. As usual, Aram opens by ad- 
vancing the pawn in front of his queen so 
he can bring her out quickly Both players 
practice the art of the one-handed capture, . 



moving a piece to an occupied square and 
taking away the defender with practiced 
legerdemain. 

Keshishian paces slowly along one side 
of the table, pausing at each board to offer 
advice. He is a thickset man with a husky 
voice and dour countenance. In group pho- 
tos in the club's brochures, he looks like 
he just lost a bishop. "Chess is teamwork," 
he urges Grigor, (xiinting at the boy's neg- 
lected knights and rooks. Exploiting this 
weakness, Aram soon ekes out a draw de- 
spite losing his queen and having far fewer 
pieces on the board. In other words, he has 
won again. 

"Chess is an Armenian game," he says. 
Then, eyeing the reporter's notebook, "Chess 
is a world game. The whole world plays it." 

ARAM SASSOUNIAN'S REVISED 
Statement contains more truth 
than exaggeration. Chess is 
played by an estimated 600 
million people in countries. More 
books have been written about it than any 
other sport. It was the first American sport 
to establish a professional players' associa- 
tion, beating ba.seball by a few months in 
1857. It is a virtual requisite of monarchs, 
popes, and better U.S. presidents. It is the 
cerebral calisthenics of history's titans and 
its toads: Washington, Beethoven, Churchill, 
Hawking; Hitler, Hinckley, Manson. 

It is a pursuit that resists labels. Though 
revered by many scientists, it is not a sci- 
ence. The Great Soviet Encyclopedia says 
chess is an art manifesting itself in a game. 
Evocative, but still inadequate. Chess is a 
paradigm, a different way of thinking, a 
separate reality perched on coffee tables 
and computer screens. Stereotyped as a 
game played by loners, in truth it demands 
a Von Neumann-like grasp of game theory 
and human reasoning. Chance favors the 
prepared mind; chess favors the social one. 

Chess is also one of the world's oldest 
games, but neither its age nor its birthplace 
is precisely known. The modern form is 
thought to have evolved from chaturanga, a 
game whose first mention dates to sixth- 
century India. It reached Western Europe 
sometime between 700 and 900, perhaps 
with the invasion of Spain by the Moors or 
with Christian crusaders returning home. 
England's Richard the Lionheart is said to 
have learned the game from one of his pris- 
oners; Normand\''s William the Conqueror 
once smashed a board over an opponent's 
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that nnost people only dream of... 
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head. The Irish king Conchubair divided T 
his day into three activities: drinking, fight- 
ing, and chess. 

As the modern version cry stallized, it 
became both the daily ablution of the 
working class in countries like Russia and 
Poland and the mental mistress of Western 
Europe's upper echelon. Domination of 
the game flowed like a slow spring thaw: 
Italy and Spain in the i6th and lyth cen- 
turies, France and England and then Ger- 
many in the i8th and 19th, the U.S.S.R. for 
most of the 20th. The heart of Napoleon, 



who was a longtime enthusiast, was placed 
on a chess table before being interred with 
his body. Ixnin, while in exile, was so ob- 
sessed with correspondence chess that he 
muttered moves in his sleep. (Neither was a 
good player.) 

The game came to America with the 
first Spanish explorers, but there is little or 
no record of it in the colonies until the i8th 
century Benjamin Franklin cautioned play- 
ers not to sing or whistle or tap their feet on 
the floor, and another early writer proposed 
changing the names of the pieces to better 
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T suit the young republic. King, queen, rook, 
bishop, knight, and pawn should become, 
respectively, governor, general, colonel, ma- 
jor, captain, and pioneer. 

The United States has produced few 
world champions of chess— three, more 
or less. The earliest was Paul Morphy, who 
won the first American tournament in 1857 
at the age of 20 and then trounced every 
top player in Europe. The second was Bob- 
by Fischer, who became a household name 
and the intellectual hero of the free world 
when he defeated Soviet Boris Spassky in 
1972. The third was Deep Blue, an IBM 
RS/6000 computer that upset longtime 
Russian world champion Garry Kasparov 
in a six-game exhibition in 1997. 

Since the early 1960s serious players 
have quantified their skills on a rating scale, 
the equivalent of a bowling average. Rat- 



Chess is a paradigm, 
a different way 

of thinking, 
a separate reality 

perched on 
coffee tables and 
computer screens. 



ings, which rise or fall with a player's per- 
formance in sanctioned tournaments, range 
from about 200 to 2,600. Aram Sassounian's 
rating is 850; several AAA members and 
coaches are well above 2,000. Kasparov, 
despite having relinquished his title to 
Vladimir Kramnik in 2000, still holds the 
top rating— 2,838, the highest ever record- 
ed. For many players, rating is everything. 
It is a product of one's IQ. 

AT THE AAA CHESS CLUB OF 
Glendale, where a future world 
champion might well be play- 
ing his or her clumsy first games, 
the rating of head coach Armen Ambart- 
soumian is somewhere around 2,550, which 
qualifies him to be a grandmaster. Ambart- 
soumian, who served as the Armenian na- 
tional team coach in the early '90s, moved 
to the United States in 1998 at the invitation 
of Keshishian. "It was really terrible in 
Armenia," he says. "There was no electrici- 
ty." Glendale's Armenian population bal- 
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looned during the Soviet exodus ot the 
1980s and '90s and now constitutes about 
a third of the cit)''s 200,000 residents. 

Ambartsoumian prefers small classes— 
he considers tour students ideal — and seems 
harried by large ones. During the two week- 
ly meetings of the club's most advanced 
players, a group of more than i^, he strug- 
gles for the attention of the cocky teens as 
they analyze recent games from profes- 
sional matches or work on problems such 
as solving for checkmate in two moves, 
which is more difficult than it sounds. "Stop 
guessing!" he yells during one session, 
upbraiding a student for 
calling out moves with- 
out reflection. 

/Vmbartsoumian spent 
several years studying 
chess coaching at Mos- 
cow's renowned Institute 
of Physical (Culture and 
has encountered many of 
Europe's strongest play- 
ers. As a teen he was the 
captain of the Armenian 
youth team while future 
champion Kasparov led 
the Azerbaijanian contin- 
gent. "He beat me three 
times," he says with an 
embarrassed smile. 

Chess talent is based 
on a complex set of fac- 
tors as hazily understood 
as the game's origins. 
Morphy, a lawyer, was 
said to have memorized 
the entire Ixjuisiana civil 
code and could play sev- 
eral games simultaneously while blindfold- 
ed. Fischer claimed to see the board as far 
as three moves ahead, which is much more 
difficult than it sounds. Deep Blue con- 
templated 200 million possible positions in 
a single second. When asked why AAA 
Chess C3lub members play the game so well, 
Ambartsoumian shrugs off any notion 
of ethnic proclivit)-. Yes, he says, chess has 
deep and stout roots in Armenian culture, 
and under Soviet communism it was a safe 
way for intellectuals to meet without dis- 
cussing politics. The chief difference be- 
tween the AAA club and other youth chess 
programs— and perhaps the key to its suc- 
cess—is the teaching method. "We don't 
teach openings, we don't follow the b(xiks,'' 
he says. Instead, beginning students are 



encouraged to play freely and learn from 
the consequences. "Chess is not math. Yon 
have to use certain rules, but you always 
have to find exceptions." 

One of the club's strongest players is 
Minas Nordanyan, who will be a senior 
at James Monroe High School this fall. 
Soft-spoken, with light, calm eyes, he was 
born in Armenia, moved to L.A. with his 
family at three, and started playing chess 
at six or seven — he can't remember exact- 
ly—at the suggestion of his mother. He 
joined the KAA club after seeing it adver- 
tised on an Armenian-language TV station 




OCCUPATIONAL THERAPY: Nshan Keshishian (left) and Armeti 
Amiartsoiunian want toprotect kids from "waste/id street time" 



and won his first national title in 1996, 
placing first in the K-6 division. Last year 
he was the tenth-grade national cham- 
pion and defeated two players of national 
master rank. 

An intuitive player, Nordanyan makes 
his moves quickly and often strays from 
the heavily scripted openings, such as the 
Queen's Gambit and the Sicilian Defense, 
that dominate modern chess. "Play the 
main lines," Ambartsoumian tells him 
during scrimmages, wary of his penchant 
for improxnsation. "Chess comes to Arme- 
nians easier," says Nordanyan. "They have 
a lot of time." Back in the homeland, the 
slower pace of life has always accommodat- 
ed the game— and the addiction to it. "I 
could never let go of chess and not play." 
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Nordanyan devotes about two hours a 
day to chess. "There's people that study 
way more than me. You have to be normal 
and play sports." He turns to soccer and 
basketball on weekends and, like most club 
members, does well in school. Some is 
schools, including the University of Texas 
and the University' of Marv'land, offer chess 
scholarships; Nordanyan's father, Nazar, 
wants him to attend college in California. 

"He's gonna be IM [international mas- 
ter] or CiM [grandmaster] in a few years," 
says Nazar, a contractor, standing in the 



church rec hall after practice one evening. 
A good player himself Nazar believes chess 
talent is hereditary. "To be honest, we push 
him too much. His A average is more im- 
portant." Then he adds, "1 want to push 
him more. I le's better than he is." Chess is 
especially vulnerable to stage-door parent- 
ing, with mothers and fathers hovering 
behind their children during tournaments 
and second-guessing their even*' move. 

"He's lazy," says Ambartsoumian of 
Nordanyan. Pursuit of excellence in chess 
requires a certain amount of what the head 



coach calls "dirty work" — solving prob- 
lems, studying famous games, and most 
important, analyzing one's own perform- 
ances. Other AAA club standouts, such as 
Tate\'ik Abrahamyan (national champion in 
the eighth-grade category) and Vanessa 
West (number three among ninth graders) 
do their dirty work diligently, he says. 
Nordanyan simply likes to play The differ- 
ence is evident even in their game postures: 
Abrahamyan and West sit stiffly and stern 
faced, rarely lifting their eyes from the 
, board, while Nordanyan slouches and often 
banters with other boys between moves. 
In games of speed chess— called blitz— 
Abrahamyan often beats him. 

Nordanyan might be leery of the cursed 
mantle that American world chess cham- 
pions typically inherit. Returning from 
his victories in Europe, Morphy soon re- 



The chief difference 
between the 
AAA club and 
other programs 
is the teaching 
method. 
"We don't follow 
the books," 
says Armen 
Ambartsoumian. 



nounced the game and spent his remaining 
years in New Orleans, marching up and 
down his porch and screaming, "The city is 
conquered and the little king must go!" 
in French. Fischer forfeited his world title 
in 1975 after refusing to defend it and de- 
scended into paranoid exile, occasionally 
surfacing on the streets of downtown L.A.; 
in the Philippines last fall, he gave a series 
of incoherent radio interviews in which he 
said the United States got what it deserved 
on September 11. As for Deep Blue— de- 
scribed by one pundit as a well-designed 
potato peeler— its tournament career is 
over. IBM reportedly disassembled it. 

For the parents of AAA club members 
the dangers to their children are far more 
immediate: drugs, gangs, and "wasteful 
street time," as a club brochure puts it. The 



a million years ago, 
God created man and 
LocKWOOD Vineyard Shaly Loam 
(both good ideas) 




Lockwood Shaly Loam is a unique soil formed during the Pleistocene era. 
A special component of this soil - crushed fossilized seashells - 
imparts a high calcium content similar to the great vineyards of Champagne & Burgundy. 
It's perfect for growing grapes-but what else would you expect from God? 

Lockwood Vineyard Is located In San Lucas, Monterey County, California - 800-753-1424 
www.lockwoodwine.com 
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addictive quality of chess, they often find, 
is an excellent deterrent. "I wish every kid 
played chess," says Nazar Nordanyan. 
"There's gonna be less crime. There's gonna 
be more math." 

WHEN IT COMES TO ACA- 
demic chess initiatives, 
L.A. lags behind New 
York, where the Chess- 
in-the- Schools program has brought thou- 
sands of inner-city kids to the boards since 
the early 1980s. The most successful 
effort here is the California Youth Chess 
League, which conducts extracurric- 
ular classes in schools in the .Santa 
Clarita Valley Foimded and run full-time by 
Southern California Chess Federation 
president Jay Stallings, it involves about 
800 students. 

Leagues, both adult and youth, arc 
hobbled by a lack of funding. Intel quit 
sponsoring chess events after Kasparov's 
match against Deep Blue, conceived by the 
chip maker's rival. The U.S. Chess Federa- 
tion, which oversees all official tourna- 
ments and player ratings, continues to 



"1 wish every kid 
played chess," says 
Nazar Nordanyan. 
"There's gonna he 

less crime. 
There's gonna he 
more math." 



weather an internal power struggle and no 
longer provides money for the California 
state championship— or much else. Says 
Stallings, "It will take a champion player 
and a corporation, or an extremely wealthy 
individual, to step forward and say, 'I want 
chess in every school.' Mark McGwire and 
Sammy Sosa saved baseball. That's what 
chess needs now" 

One of the most important Southern 
California tournaments is the U.S. Amateur 
Team West, held every February at a hotel 
near LAX. There, in a long, low-slung con- 



vention room, some 200 of the region's 
most serious contenders spend three days 
playing six games of chess. Each game can 
last as long as six hours. 

Players compete in four-person teams 
with names like United We Sit, Pawnchess 
Pilots, and Dude, Where's My Queen.' The 
AAA club won the tournament last year, 
but this year's team isn't quite as strong. 
Nordanyan is on the second board, behind 
Ilarutyun Akopyan, a 13-time National 
Scholastic Champion who is now an AAA 
club coach. Keshishian's son Harut is on 
the fourth board. 

The team performs well through the 
first two games: one win, one draw. On 
Sunday morning, Nordanyan finds him- 
self paired against a small man more than 
twice his age in a plaid duckbill cap. Nor- 
danyan, playing white, opens with his king 
pawn, and the two sides develop equally, 
with almost mirror-image pawn structures. 
Therefore, neither has clear control of 
the center of the board— the key to the 
middle game. 

Chess at this meditative pace is the tor- 
toise to blitz's hare, when openings happen 
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like billiard breaks, the 
pieces flying off the board 
faster than the eye can 
follow. Here players mill 
about between moves 
while their opponents 
think. A man in wire rims 
and a blue oxford shirt 
eats pasta from a micro- 
wave dish. A woman, one 
of fewer than ten in the 
room, returns to her seat, 
puts on a pair of head- 
phones, and notes her 
opponent's move. (Each 
player keeps a list and sub- 
mits it to officials after the 
game.) Nordanyan am- 
bles about, his gray AAA 
club sweater looking thick 
and baggy on his narrow 
shoulders. His opponent is taking much 
longer to move, having already run 50 min- 
utes off his game clock compared to Nor- 
danyan's 13. (Each competitor starts with 
two hours, and if at least 40 combined 
moves are made within that time, an extra 
hour is granted.) 

"Chess is at least 50 percent physical, 
maybe 70 percent," says Nordanyan, and 
Stallings agrees. "People out of shape will 
move quickly to avoid fatigue. All serious 
players have personal trainers." Spassky 
played tennis. Fischer swam. Stallings jogs. 

Keshishian walks up to the AAA club 
table and stands behind each player for a 
long moment, scowling at the position on 
the board. (His rating, although not as high 
as Ambartsoumian's, is well above master 
level, somewhere around 2,300.) 

Nordanyan's game ends in a draw, 
and the team will go on to a respectable 
fourth-place finish in the tournament. In 
a smaller room, several other AAA club 
teams arc competing in a separate tour- 
nament for schoolchildren. One of the 
matches has pitted four AAA girls, includ- 
ing Keshishian's daughter Eva, against four 
rival boys. Eva's opponent is running out 
of time, while she has 20 minutes, but in a 
flustered exchange she cedes a winning 
position. The game ends in a draw, because 
at the moment the boy's clock runs out, 
Eva doesn't have enough material left on 
the board to checkmate. Keshishian is visi- 
bly upset by her error, nagging over her 
shoulder once the game is over His tone 
escalates, and Eva appears on the verge 




BLITZKRIEG: A practice session 



of tears. "She was winning," he says later. 
"She messed up." 

John West, who chauffeurs his daugh- 
ters Vanessa and Melinda to AAA practices 
from their home in Gardena, is magnani- 
mous about the incident, telling Eva to take 
it as a lesson in technicalities. When asked 
if he would be as blase about the outcome if 
it concerned one of his daughters, he says, 
"I expect Vanessa to know these things. 
She's studying almost every day for six or 
seven hours. She plays in a tournament 
every weekend." He adds that Keshishian's 
anger was uncharacteristic. Fathers often 
have difficulty coaching their own kids, 
says Stallings, whose son Jackson is a strong 
player "Everything I say just pains him." 
Keshishian and Ambartsoumian teach each 
other's children. 

Between games Keshishian wanders 
down a haUway to another ballroom, where 
a children's dance contest is being held. The 
chess club founder smiles approvingly as a 
dozen adolescent girls in leotards strike 
poses to the cueing of thunder and church 
bells and a boy of about seven flails through 
a hooty-tooty tap number that would have 
had a young Sammy Davis Jr. gasping. 
"See?" Keshishian says. "Something to do, 
something to do." 

Eva's blunder still weighs on him, howev- 
er, as he heads back to the chess rooms. "The 
game is teaching you how to survive in life. 
You have to make your plan. My daughter 
had a vvinning jKJsition. Then in one move, 
she lost everything. In life, also, you can lose 
everything from one big mistake." (ja) 
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"Hyperhip... 
super creative sushi' 
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. a formidable steak house,, 
couldn't be more perfect." 

- Brad Johnson, Angeleno Magazine 
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"Robatayaki... 
the next big thing' 

- S. Irene Virbila, LA Times 
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PARTICIPATING RESTAURANTS 

Chosen by the Editors of Los Angeles Magazine as LA's Best 



Alex 

Clementine 
Dave's Cut Rite Deli 
Mastro's Steakhouse 
Union 



Angelini Osteria 

Cobras & Matadors 

G.Garvins 

Max 

Zucca 



LuXpfoncierge.com 



Maurice Lacroix 
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Dal Rae Restaurant 
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RESTAURANT 



RESTAURANTS ARE OFTEN OUR 
landmarks. One strip mall can be dif- 
ferentiated from all the others by a sin- 
gle tenant. A boulevard can be trans- 
formed from a palm-lined abstraction 
to a specific point by the mere men- 
tion of an establishment's name. Just 

uttering it can Freeze-frame the blur of traffic and jumble of cit\' 
signage and allow us to see a partii uLir block. Occasionally we 
enter a dining room .ind feel that, gi\x ri time, it could become a 
place to tell someone to hang a left. 

ITie restaurants on this year's top ten list share one overarching 
and elusive culinary quality: tone. 'ITiere is a school of cooking that 
may be likened to arena rock. Instead of the eardrums it attacks 
the eyes and the taste buds. The presentation, the seasoning, and 
the combination of ingredients are unleashed at such a pitch as to 
leave no doubt in the mind of a diner that they're having the ex- 
perience of their life. Truly memorable dining moments, however, 
are less direct. The process of a restaurant becoming one's new fa- 
vorite occurs in a state of languor rather than shock. Three-alarm 
nothing! It starts not as an exclamation but as a haunting flavor or 
a mood that calls us back. 

Here, then, in alphabetical order, are ten restaurants opened 
in the past year that have added significantly to the L.A. dining 
scene. They are all permeated with what might be called an 
acoustic sensibility Subtle, nuanced, and intimate, they reflect the 
personalities of the people behind them. In doing so they have 
hewn a place for them.selves in our consciousness and become des- 
tinations in the streak of neon. 

ALEX 

ONLY THE FRENCH WOULD CON.SIDER NAMING A CREAM 

of cauliflower soup in honor of a mistress. Potage du Barry, named 
for Ix)uis XV's paramour, is one of the great cremes of the French 
repertoire but is rarely seen on menus anymore. At Alex it comes 
ladled into a delicate white Villeroy & Boch bowl atop a folded 
napkin and is brought to vibrant life with truffle shavings and a 
swirl of parsley puree. It is an homage to grander times coupled 
with today's pastoral, farmers' market 
aesthetic; each delicious spoonful in- 

dicates what is special about this 

w' .J^^^^^^^H restaurant. 

'^^^ , ^I^^SS^B^. When Alex Scrimgeour took over 
the site of Citrus, he must have known 
that he'd have to overcome many din- 
ers' memories of Michel Richard's 
famed restaurant. He didn't leave a 
trace. The parasols, the inside-outside, 
white-on-white feel— all gone. Instead 




OUT OF THEIR 



Scallops with yellow beets 



there is something of a London gendeman's club in the haute Crafts- 
man interior; a weight, a sense of tradition— handwritten bills, wait- 
ers in cufflinks, silver wine coasters, and warm brioche rolls— that 
complement the 30-year-old English chefs neoclassical style. 

Scrimgeour draws on his Cordon Bleu training, time at Jere- 
miah lower's Stars in San Francisco, and culinary literature to cre- 
ate dishes whose restrained demeanor is shot through with assur- 
ance. Fannv Bay oysters with champagne, tarragon mignonette, 
and summer radish; braised veal cheek with oregano and cherry- 
tomato salad; pan-roasted Alaskan halibut with artichoke hearts 
and Jerez butter— these are all dishes that achieve an ideal by their 
formality and uncompromising technique. For dessert try the 
strawberry Romanoff Here even the Russian aristocracy gets a tip 
of the hat. 6jo} Melrose Ave., }2$-9jj-^2j}. 

6 ^ <=E^A 



GINO ANGELINI ONCE MADE PASTA E FAGIOI.I —THICK 

white-bean soup served with pasta— for Francois Mittcrand; the 
French president ate three portions. What he was surely resf>ond- 
ing to was the purity of flavor that is the mark of good food any- 
where. National demarcations evaporate, like so many theoretical 
constructs, before this quality. You can taste it in ribs or a bowl of 
fish soup or pho. It's what makes certain L.A. taco stands legendary 
The properties these dishes share when they are memorable are 
culinary freshness and great attention. 
Easy to talk about and hard to do. The 
Italian version of this combination is 
what Gino Angelini provides at his 
restaurant hidden behind two magno- 
lia trees on Bcvcrlv 

The spot is impossibly tight (a mis- 
stcp at the door and a screen can 
come toppling down). The noise from 
the closely packed tables can rise 
markedly The food, however, repre- 
sents Italian st^'le at its very best, and the skill of the chef— who 
has been cooking since he was 13— is demonstrated by the invisi- 
bility of his hand. You can eat at his restaurant and not be aware of 
his presence at all. 

Grilled Santa Barbara prawns are served with their roe; chestnut 
soup is primal. Cuttlefish stew is spooned over polenta, and guan- 
c/ale, a form of bacon that Angelini cures himself adds a seismic 
power to lunchtime fried eggs or a dinner serving of pasta aU'Ama- 
triciana. As the corks begin to pop and the noise grows, you can't 
help thinking that the long blocks of L.A. have somehow helf)ed 
create this perfect osteria. I lere anything can happen. Look out- 
side. In the gloaming a waitress from El Coyote across the street 
wearing traditional Mexican dress feeds a meter. A bov cycles home 
from one of the nearby shuls, a Day-Glo helmet on his head, his 
payess catching the wind, /jrj Beverly Blvd.,}2y2^y-ooyo. 

SMART ALEX: Scrimgeour nestles sardines with arugula and caper berries 



SAWED SHANK: 
Stinko. or veal, being 
freed from the bone 
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TATTOOED, GOATEED STEVEN ARROYO CAME UP WITH 
the name for his tapas restaurant while listening to a Black 
Crowes concert at the Greek. He had never been to Spain, 
but for the third-generation Angeleno, the combination of 
the two words neatly corresponded to the idea of the coun- 
try that had begun to take shape in his mind. Sol y sombra (sun 
and shade), sultriness and pride — the polarities of Iberia 
joined together. What James Michener couldn't manage in a 
massive tome Arroyo has done in a storefront restaurant with 
a striped awning. 

Opening chef Andrea Baumgardner and Cristian Martinez, 
who has since taken over, have followed his lead in making an 
image in the mind's eye a reality on the plate. The results in- 
clude some dishes that one is never going to be offered in 
Spain: Mussels with chorizo, asparagus, and manchego in a wal- 
nut vinaigrette; wood oven-roasted mushrooms with hazelnut- 
basil picada; churros, a traditional breakfast food, for dessert. 
Pa amb tomatjuet, a combination of ham and cheese, comes with 
bread rubbed with tomato in traditional Catalan style. Yet 
they all seem more Spanish than another mediocre paella will 
ever be. 

The waiter with the shaved head brings the little platters, the 
young women inJ.Lo jeans eat up the food, the busboy with the 
pierced lip lays a sheet of clean 
butcher paper over the table. The 
half bottle of La Gitana Manzanilla 
from the wine store next door goes 
down easily. You look around at the 
enlarged sepia photographs of Ar- 
royo's family members taken decades 
ago on Southern California beaches 
and realize what has been achieved 
here. It's a form of transportation 
that few restaurants finesse, not to a 
place but to the idea of a place. It's the Lincoln Brigade of the 
1930s feasting on the Barcelona ramblas. It's the last ferry of the 
day crossing from Tangier to Algeciras, and as the white mosque 
towers fade into the sea mist, the brown Spanish coastline comes 
into view. 761^ W. Beverly Blvd., j2}-p32-6i^8. 
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MAGIC 'SHROOMS: 

Assorted wood 
oven-roasted fiingi 



WHEN GERRY B. GARVIN TALKS ABOUT MAKING BISQUE 

you can almost hear the soft sear of the mirepoix of vegetables 
and the lobster shells in the stockpot. "I hit it with fish fiirnet, 
then a little cream," says the 33-year-old. "Then I bring it all 
down before grinding it together and straining it twice, the sec- 
ond time in a fine china cap." Garvin made a name for himself 
with his fried chicken at Reign, but with his new restaurant he 
proves nightly that he can cook in another style, too. 



CI 


m 


RACK 'EM UP: 

Lamb with carrots 
and asparagus 



Garvin credits his culinary career 
to two sources: First, his mother, a 
longtime cook at a Jewish retire- 
ment home in Atlanta, who first 
gave him simple kitchen jobs such as 
peeling potatoes. Second, a band of 
chefs (whom he calls "the French 
guys"), who oversaw his apprentice- 
ship and early career at the Ritz- 
Carlton group of hotels. The atten- 
tion to detail that this education 
imparted is apparent in his food. The Santa Barbara arugula sal- 
ad with a Parmesan crisp is lightly dressed; the veal chop comes 
with a sprinkling of freshly sauteed morels and nestled in a bou- 
quetiere of baby vegetables; homemade banana mousse cake is 
a feathery ingot on the plate. 

But you can also sense the unpretentious background in the 
attitude Garvin brings to running a popular restaurant. On cer- 
tain nights space along the suede banquettes in the tiny, dimly 
lit dining room is highly coveted. While Garvin is delighted with 
the encouragement and success, he is careful that his restaurant 
doesn't become known as a scene. "We don't bump people be- 
cause someone's assistant calls from a studio," he says. "I just 
come in here and try and stay true." 8420 W. }rd St., i2}-6$$-}888. 

prou.st's childhood cook, francoise, would market 
for the beef rump and veal's feet she used to make her magnifi- 
cent beef in aspic with the same intensity that drove Michelan- 
gelo to spend eight months in the mountains of Carrara in 
search of perfect blocks of marble. The dear lady would surely 
approve of the wrinkly-skinned pork knuckle served at Green 
Village, on the second level of the 
San Gabriel Square shopping com- 
plex on Valley Boulevard. 

Finding a parking spot in the 
open lot might put you in mind of 
negotiating currents on the Yangtze. 
That done, you'll want to check out 
the menu of the Tung Lai Shun Is- 
lamic Chinese restaurant. Nearby, 
kids queue up at the counter of Ice 
Cream and Cafe for cones, old men 
sit by the fountains, and the supermarket workers on break 
shoot dice and smoke with an aplomb not seen since Belmondo 
lit up in Breathless. Urban-design purists may call it a mall, but 
it's more like a village— one whose jewelry store windows are 



LOCAL HEROES: Steven Arroyo's Cobras ey Matadors is SRO: at the Gutter, 
sisters Katie (left) and Lecie Williams hit the fast lane with comfort food 




JELLY SHOT: 

Celery and carrots 
cuddle Jellyfish salad 
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stocked with watches from Rolex, Chopard, and Raymond Weil. 

But take it in quickly. You're headed to Green Village before 
the crowds get there. The posted B rating from the health de- 
partment is a good sign. (Jyct Panda Express have the As.) The in- 
terior of the restaurant is something of a ruse. All you can tell 
from the chinoiserie, the blowups of the Shanghai waterfront, 
and the russet marble accents is that you're in a better type of 
Chinese restaurant. Then the food arrives. And you realize just 
what has been wrought: leek with eel paste, jellyfish head the 
shade of an aged MoscI Riesling (and the perfect accompaniment 
if you can get it home), yellow croaker deep-fried in seaweed- 
speckled batter, the sizzling hot pot of chicken and chestnuts, 
and the knuckle. The knuckle! It's the David o( joints. Lacquered, 
spoon soft, bathed in dark juices, it's a trembling monument to 
the art of braising. 140 W. Valley Blvd., San Gabriel, 626-288-^9 iS. 

TH^G..TTER 



ALLEY whoop! 

Vi 'afer- trimmed lemon 
meringue pie 



THE GUTTER CAFE HAS NO PROMOTIONAL BUDGET. HELL, 

it practically has no budget at all. Twin sisters Katie and Lecie 
Williams shop at the local supermarket for pro%isions. Their require- 
ments are too small for any produce 
company to establish a line of credit or 
send a truck. \et here, in the cavernous 
interior of Mr. T's Bowl in Highland 
I^ark, separated from the bar by a lat- 
ticework partition in the old coffee 
shop (Mr. T's was once a working alley), 
is a restaurant so stripped of ornament 
that it's a model of the business at its 
lx;st: one person cooking for another 

Though Katie studied philosophy 
at Berkeley, her self-reliant approach to cooking is that of a prairie 
woman putting up vegetables. She and Lecie make their own 
ketchup, mustard, and Russian dressing for the sandwiches. They 
also pickle jalapeiios, grind their soups by hand, and alwa\'s have 
fresh-squeezed limeade. Lecie makes the biscuits, zucchini 
muffins, and meat loaf, while Katie makes the fig-and-Madeira 
gra\y and the crepes with drawn butter, sugar, and lemon served at 
weekend brunch. 

The barroom jukebox plays a little fiddle-riffed, steel-picked 
country and western number. Lecie, wearing a loose thrift store 
blouse, is in the back making a pie. And the place comes into foc-us. 
It's a heartfelt paean to an American past, the sort of roadhouse you 
might have been lucky to find when Figucroa was still called Route 
66. 562/ 'A N. Figueroa St., Highland Park,32}-2f 6-48^0. 




WALK INTO A ROO.Vn UL OF PHOPLE EA IT.NG ME.VL AND VOL 

can practically hear the communal Bronx cheer raised against 
the miso glazes and pea shoots of the modern restaurant scene. 
That's the refreshing part. Steak houses, however, can also feel 
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COSMO WHIRL: 

Masiro i lakes the steak- 
house image seriously 



like a strange museum exhibit for which possession of an expense 
account makes you a docent. The challenge for them is to main- 
tain their no-nonsense traditions and still be of the times. Many 
fail, succumbing under waves of nostalgia and nightly renditions 
of the way we were — with beef sides. 
Mastro's Steakhouse nails it. 

The original Mastro's is in Scotts- 
dale. This new one, on the site most 
famously occupied by the Billy 
Wilder-backed Bistro, was built at a 
cost of $6 million. As the price tag 
might indicate, there is nothing 
meek about the joint. This is full- 
throttle, high-power, La Tour '82, 
bone-in Kansas City strip, double- 
porterhouse dining. The showstop- 

per is the shrimp cocktail served in a cloud of dry ice (all the 
more dramatic as it is carried through the supper-club dark- 
ness). The bread basket is a veritable granary. The cottage po- 
tatoes and creamed spinach are irresistible. 

But as important as the exemplary food is the atmosphere that 
general manager George Gilio (formerly of the Ivy) can fashion. 
The downstairs room might need a bit of perking up until he seats 
NFL-baiting Raiders owner and Adastro's regular Al Davis. A gray- 
haired crowd jives to the sounds of one-man combo Gary Sherer in 
the upstairs bar, and so do the rappers who've come in from a 
nearby agency. All is well with the world on a good night at Mas- 
tro's. Which is just the way a great steak house should make you 
feel. 246 N. Canon Dr., Beverly Hills, 310-888-8782. 

IMAX 

WORLDS CAN COLLIDE ON VENTURA BOULEVARD. THE 
13300 block is a case in point. The triangle of restaurants made 
up of La Fondue Bourguignonne, the Great Greek, and Maria's 
Italian Kitchen has become a quadrant with the recent opening 
of Max, Filipino-born Andre Guerrero's restaurant. 

Guerrero grew up in nearby Glendale, where he attended 
Pater Noster High School. He started cooking at his family's 
Cafe Le Monde in the late 1970s. His culinary career took him 
to the Biltmore Hotel downtown and most recently to Linq. 
With Max there is a return. The voyage back is not only a phys- 
ical crossing of Laurel Canyon; it is 
also an emotional passage across the 
Luzon Straits. 

Always multicultural, Guerrero's 
food has found a brilliant focus in 
what may well be the original fusion 
cuisine. The food of the Philippines 
comprises many strands — Chinese- 
influenced stir-frys, a Malaysian 
taste for lemongrass and coconut 
milk, a devotion to pork and salt cod 




LITTLE BIG MAC: 

Foie gras napoleon with 
duck confit ami top hat 



that 300 years of Spanish colonial rule left behind, and an 
American predilection for fried chicken that's catered to by the 
popular chain Max's of Manila (no relation). While the menu 
here has such winning entries as carpaccio of beets and a great 
chopped salad cut through with sherry vinaigrette, the dishes 
that make it special arc the ones in which Guerrero limns his 
own heritage and identity. 

Hawkers chicken, traditionally sold on the streets, is served 
on skewers with papaya relish and peanut barbecue sauce. /«/- 
haw, grilled pork served with vinegar and garlic at any Filipino 
party, is part of the trio-of-pork dish. For dessert there's halo- 
halo, a crushed-ice sundae that is mixed together with jackfruit, 
palm nuts, sweet red beans, and locally grown Scarborough 
Farm Chandler strawberries. You only have to see a table of four 
white-haired, white-shod retirees eating such dishes while sip- 
ping Arnold Palmers to reaUze that they know all about com- 
pacted cultures on Ventura Boulevard, too. yi55 Ventura Blvd., 
Sherman Oaks, 818-784-291^. 



UNIQK 



REVELATIONS DON T USUALLY COME WITH THE CHEESE 
course, but at Union they do. A delightful selection of Car- 
mody. Mutton Button, Goat's Leap, Dry Jack, and Great Hill 
Blue from artisanal producers in places such as Valley Ford, 
California; Hudson Valley, New York; Dodgeville, Wisconsin; 
and Marion, Massachusetts, demonstrate that chef James Grey 
does not seek to weld "Cal" as a prefix to his cooking but 
rather that he's lifted his head over 
the Sierra and taken in the breadth 
of the land for inspiration. 

Grey is a man for inspired confla- 
tions. During his four years at Les 
Dexrx Cafes he served gratm d'ecrevisses 
Femand Point to the cool people who 
assembled there nightly. The dish is 
named for the legendary owner of La 
I^yramide restaurant, south of Lyon, 
who in the 1930s single-handedly 
pried haute French cooking from its aristocratic roots and sent it 
on its produce-driven way It's the last thing you esqject to find in 
the heart of Hollywood. 

Here in the old RLx— Abiquiu and Bikini before that— Geof- 
frey's owner Jeff Peterson has created a setting with a sharp mod- 
ernism. Double-height windows look out on 5th Street, the 
mood manages to be both wainscoted and light filled, and the 
food seems to come from an idealized landscape that Grey car- 
ries around in his head (as chefs are wont to do). A place of clear 
lakes and hifHroofed dairy farms. 

Dishes such as roasted corn chowder with Uttleneck clams 
and Yukon potatoes, cornmeal-dusted Idaho trout with Ro- 
mano beans and hazelnut brown butter, and Lake Superior 

VA-VA-VA - ROOMS: Ziuca exec chef Giamarlo Gottardo carries out Joachim 
Splichals new rustic menu; Mastro's private roosts offset the clubby main room 




ROOT SELLER: 

Short ribs with carrots 
and beets 
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whitetish with vegetable couscous and sides that champion un- 
sung vegetables, such as bacon-braised brussels sprouts, rutaba- 
gas, and parsnips, are suffused with a lambent idea of our re- 
public. The baking of Natasha Mac Aller is exquisitely homey, 
whether it's the sourdough and buttermilk rolls she makes or 
desserts such as angel food cake, mini 1 lostcss cupcakes com- 
plete with the squiggle of frosting, and a summer-berry crisp as 
warm as if it's just been brought in from cooling by a window 
that opens to trees. All combine to make Union a place that's 
both deep inland and only five blocks from the sea. 141^ )th St., 
Santa Monica. ^10-6^6-9688. 



UCCA 



JOACHIM SPLICILM. IS SOON GOINC; TO NKKD MIS OWN 

Ludwig von Kochel. In the early 1860s the Austrian musicolo- 
gist cataloged all of Mozart's works. Going by his system of nu- 
meration, Zucca would be something like K. 18 in Splichal's 
oeuvre. Though the list is likelv to grow as the Patina Group 
rolls out new styles of restaurants, with Zucca, Splichal has 
chosen not simply to open one more but to make a statement. 
A few blocks from Staples and the Convention Genter he has 
proved that corporate expansion 
does not necessarily mean forsaking 
the intimacy that the restaurant 
business requires. 

The interior is highly civilized, 
many of the elements imported 
from Italy and France. There's a 
wooden floor from a Tuscan farm- 
house, Venetian etched mirrors and 
handblown chandeliers, a refriger- 
ated vitrinc of Parmesan wheels, 
and a long bar with a massive collection of grappas. The ef- 
fect, particularly when the sun is streaming through the large 
window and the waiters in white I larry's Bar tunics are get- 
ting the dining room ready, is of a traditional Italian ristorante, 
where the captains wear cafe au lait-colored jackets and a be- 
spectacled gentleman might sip a itmonccUo while reading the 
Carrier e delia Sera. 

The mark of Splichal is in the dishes. The rigor of his haute 
training allows him to tov with srvles like a kitten with a ball ot 
wool. He has set upon Italian country cooking with obvious 
delight. Pizzeta comes puffed and charred from the oven, 
strewn with caramelized onions, dabs of goat cheese, and 
smoked ham. Trofie pasta is made in traditional Ligurian stvle 
with potatoes, green beans, and a pesto sauce. The whole 
striped bass is cooked in the wood-burning oven with its ac- 
companying garnish of mussels and clams. In achieving a rustic 
expressiveness downtown, Splichal varies the tone from what 
he has previously attempted. Rather than the symphonic com- 
plexities he is capable of creating at Patina, this is simpler: a 
sonatina. But he plays it like Brendel on the Bosendorfer 
grand. 801 S. Figueroa St., 2i}-6i4-j8oo.. 




PLATTER UP: 

Pizza with goat cheese, 
ham, and onions 
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TEN CHEAP-AND D E LI CI O U S - E ATS YOU'VE PROBABLY NEVER TRIED by LINDA BURUM 



LOS ANGELES IS FULL OF RESTAU- 
rateurs who draw on family tradition 
to shape their menus and in doing 
so become cultural emissaries, sus- 
taining a heritage that might other- 
wise slip away. Following are some of 
the tastiest and most storied dishes 
from around the globe, all being 
cooked up in the melting pot of L.A., 
each with a narrative to call its own. 

AUSHAK and MANTU at Afghan House This minimall space is 
worth a drive from anywhere for its central Asian dumplings. 
Served as an entree, mantu (S9.99) are pillows of thin pasta stuffed 
with meat and caramelized onions and luxuriating in a duo of 
sauces, each emblematic of Afghanistan's culinary heritage: a rich- 
ly spiced Persian-influenced tomato-and-meat sauce under a cen- 
tral Asian/Turkish yogurt sauce punched up with plenty of garlic 
and crushed mint. The smaUer aiishak (S3.99) are 
filled with minced chives and have the same meat 
and yogurt sauces. Although many historians as- 
sume the dumplings are ot Chinese origin, oth- 
ers claim they spring from the Near East, where 
wheat milling led to the use of meat-fiUed doughs. 
8si6 Reseda Blvd., Northridge, 818-J09-62J}. 



CURRIED FAVOR: Kow sm bhndt 

Chinese nootlles with Thai tastes 



cent of pomegranate to mirror the colors of Mexico's flag. A svmbol 
of that countrT,''s independence, the dish is the emotional equivalent 
of our Thanksgiving turkey. According to Berrelleza, in 1822 the 
nuns at the Santa Monica convent near Puebla prepared chiles en 
nogada to honor xdsitingAugustin de Iturbide, the hero who helped 
free Mexico from Spanish rule. With a nod to contemjxjrarv' tastes, 
Berrelleza now adds goat cheese and ground pecans to the tradi- 
tional melange of braised pork and fresh and dried fruit stuffmg. 
182J S. San Gabriel Blvd., San Gabriel, 626-288-726^. 

FUL MUDAMMASat CoK Dahab Every quiet nook and raucous 
alleyway in Cairo boasts tiny, open-front restaurants selling^/ mu- 
dammas. The mauve fava-bean puree has a fxjwerful garlic zing that 
balances its fresh parsley-and-minced tomato garnish. At Cafe 
Dahab, it's served the same way 

Favas turned up in the pharaohs' tombs, but ful mudammas 
("buried fava beans") wasn't sold commercially until the Mid- 
dle Ages, when enterprising public-bath employees cooked it 
overnight in (jidra, long-necked water pots, using the embers 
left from heating water during the day. They served the ful in 
the morning to the cit}''s workers. It's still the quintessential 
breakfast, but at Dahab, fresh ful (S3) is offered anytime, along 
with a large menu of mezze, or Egyptian appetizers. 1442 West- 
wood Blvd., Westwood, J 10-470-488;. 



CHILES EN NOGADA at Babita When pome- 
granate season starts in early August, customers 
begin jx-stering owner Roberto Berrelleza for his 
chiles en nogada (S2 1.95— okay, not so cheap but 
too good to pass up); the stuffed green poblanos 
in a white ground-almond sauce need the red ac- 




KOW SOI otSompun In northern Thailand, Chi- 
nese noodles drenched in creamy coconut-curry 
soup heady with a dash of Southeast Asian fish 
sauce is the specialty. The dish, kow soi, is a vehi- 
cle for an elaborate array of condiments— crisp, 
salty, sweet, and hot— and rarely shows up on 
Thai menus. For nearly 30 years, though, Som- 
pun Jalanugraha has kept her customers supplied. 
Jalanugraha learned to prepare kow soi as a 
schoolgirl and later opened a popular Bangkok 
shop. At her two restaurants (one in Studio City 
and ncwlv remodeled), she still makes her kow 
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BOX LUNCH: The o-hcnto at Daruma is a triptych 



Nepalese meat curries and vegetarian dishes served at this 
serene, antique-filled cafe.jd£. Holly St., Pasadena, 626-$8$-99$$. 

0-BENTO at Dorunra In Japan the formal bento-box meal is giv- 
ing way to combination plates and the Bigu Macku, but it has- 
n't disappeared. A version called the makunouchi ("between the 
curtains") is derived from the elaborate bentos sold at lengthy 
No and Kabuki plays. Daruma mimics this style, which fea- 
tures an assortment of little tastes. Its Lunch Box ('$7.75) is set 
down with flair in a rectangular box whose three large com- 
partments each hold a ceramic leaf-shaped plate. In bento tra- 
dition every item is prepared using a different technique; in 
this case sashimi, simmered vegetables, grilled fish, and a fried 
selection are all preceded by chawan-mushi, a savory egg cus- 
tard, and the inevitable miso soup and rice. 1^915 S. Western 
Ave., Gardena, }io-j2}-oi}}. 



soi ($5.95) from scratch. The flavors of freshly ground iemongrass 
and spices give her food its dramatic edge. i20$i Ventura PL, Studio 
City, 818-762-7861; 41^6 Santa Monica Blvd., Silver Lake, ^2^-669-9906. 



MOHINGA at Yoma Narathihapate, a 13th-century Burmese 
king, insisted that his every meal be an assembly of sweet, sharp, 
bitter, hot, salted, spiced, and luscious dishes. "Eater of 300 Cur- 
ries" became his sobriquet, and his aesthetic set a standard for all 
Burmese repasts— even casual one-dish meals, such as the sta- 
ple of curried fish-and-rice noodle soup, mohinga. A close rela- 
tive of kow soi, its garnishes represent a microcosm of the king's 
lavish spread: the sting of cilantro, the bite of 
chile, the crunch of toasted yellow peas, and the 
richness of hard-cooked egg. Sold only from mar- 
ket stalls and by itinerant vendors, mohinga is one 
of the few entrepreneurial ventures allowed by the 
Burmese government. "Otherwise there wouldn't 
be a good supply," says Nang Myint, who cooks 
and serves the dish (S2.99) at Yoma. The mohinga 
salad (also S2.99) is even better. yijE. GarveyAve., 
Monterey Park, 626-280-86$$. 



TZUNGTZU at Old Country CoM In the third century B.C., Chu 
Yuan, a beloved Chinese statesman, was distraught over his 
falling-out with the emperor. He clasped a stone to his chest 
and flung himself into Hunan's Milo River. The people of his 
village paid him tribute by tossing rice cooked in bamboo into 
the river to feed his spirit. Today tzungtzu (in Mandarin), or Jung 
do (in Cantonese) — dim sum consisting of bamboo-leaf- 
wrapped sticky rice— vary from region to region. They can be 
filled with ham, sausage, chicken, egg, or bean paste. Some of 
the best in Los Angeles, unceremoniously listed as "meat with 
glutinous rice" ($1.95), come from Old Country Cafe, a homey 
Taiwanese luncheonette, where a thin-walled pyramid of rice is 
stuffed with chunks of lean, five-spice braised meat and boiled 
peanuts. 2 E.Viilley Blvd., Ste. iE,AIhamlmi, 626-284-4610. 



MOMOS at Tibet Nepal House Momos are the Ti- 
betan hot dog: a party food that's also a popular 
roadside snack. But no Tibetan will ever eat 
these beloved dumplings on New Year's Day; closing dough 
around meat shuts out good luck. Descendants of dim sum, 
momos, like those served at Tibet Nepal House, are thin 
skinned, pleated, crescent shaped, or round, depending on 
whether they are fried (S2.99) or steamed (S5.99). They're filled 
with a bean thread-cheese mixture or a very un-Tibetan chick- 
en (rather than yak or goat). Never mind. Momos are a juicy, 
savory counterpoint to the fascinating selection of Indian- 




YUNAN RICE NOODLES IN SOUP at Hue's Chinese Delica- 
cies Legend holds that this dish, known as "Crossing the Bridge 
Noodles," was conceived by the devoted wife of a scholar. Study- 
ing for grueling exams, he took up residence across 
a bridge on the family compound. Each evening his 
wife brought him his favorite soup, crossing the 
bridge before mixing the ingredients to ensure that 
nothing would overcook. At Hua's, the dish ($3.50) 
comes, appropriately, in two parts: a bowl of scald- 
ing broth and a plate of fresh rice noodles and pork 
prepared three ways— stewed on the bone, braised 
and sliced, and raw, thin as paf>er. Mixed together, 
they become pork noodle soup supreme. 921 S. 
Baldwin Ave.. Arcadia, 626-44$-27$s. 



BURMA FAVE: 



Mohinga jrf/(/(/tf/7«////z 



ZAKUSKA at Traktir In prerevolution Russia, 
wealthy hosts served zakuska— a bountifijl spread of 
apfjetizers— to visitors who had traveled long distances in freezing 
weather. At Traktir, a Russian cafe, the zakuska (S7.95 to $15.95) 
include generous slabs of house-cured salmon accompanied by small 
jxjtatoes flavored with garlic vinaigrette and freshly cut dill and 
kubansky salad— ripe tomatoes, Persian cucumbers, and wild lettuces 
lighdy tossed in a soiu' cream-dill sauce. Come here with a group; 
portions are geared to sharing, yet prices are modest. 8i$i Santa Mon- 
icaBlvd., West Hollywood, }2j-6$4-}0^o. ' 
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CAN M^LISSE'S PROTEAN CHEF CHANGE THE WAY SUBURBIA EATS? by DAVE GARDETTA 



THE LAST TIME I WAS IN VALENCIA 
I ate an Awesome Blossom. The town 
of Valencia, which sits off the Golden 
State Freeway just north of L. A. and 
south of Magic Mountain, is a com- 
munity conceived, designed, built, and 
now tended after by a single company, 
Newhall Land. The Awesome Blos- 
som—a giant onion sliced into neat 

tiny quadrants, battered, and then deep-tried— is an appetizer 
conceived, designed, cooked, and then served with a tangy dip- 
ping sauce by a single chain. Chili's. I was not alone eating my 
Awesome Blossom, but I was 1.5 people short of the average 
Awesome Blossom consumer party, which Chili's has calculated 
to be 3.5 people. Usually a Chili's employee brings up this fact if 
you mention that the Awesome Blossom contains roughly 2,900 
calories, 222 grams of fat, and is one of the worst things you 
could possiblv ingest, myocardial infarction-wise. 
At our tabic in the Valencia Chili's, my lunch com- 
panion looked up and asked our waitress, "Did you 
know these things are pretty bad for you?" 

"Well, I've heard that," she smiled. "But an av 
crage of 3.5 people eat the Awesome Blossom, so 
it's not that bad really." 

Josiah Citrin looked back to our table, which, 
in addition to the Awesome Blossom, also support- 
ed plates of Chili's boneless buffalo wings, shrimp 
pasta Alfredo, spinach salad, citrus-fired chicken 



T^l^ljl^ESOME 




and shrimp, and two small bowls of enchilada soup. Citrin put a 
spoon in his soup, then slipped it into his mouth and made a 
face. "Ughh — terrible," he grimaced, and then, glancing side- 
ways, raised an eyebrow as a waiter tucked in his shirt beside our 
table. "I probably shouldn't say this," Citrin began slowly, mea- 
suring his words while appraising a food server whose hands 
were down his pants. "But 1 don't know why people eat here." 

There are 816 Chili's restaurants in the world, including 124 
in Texas, 63 in California, ^ in the United Arab Emirates, 1 in 
Lebanon, and o in Montana— the only state in the Union yet to 
host a Chili's. A new Chili's appears virtually every week in Amer- 
ica; on the day of our lunch in V^ilencia the Chili's in Greenwood, 
South Carolina, was celebrating its grand opening. Until the week 
he tasted his first Awesome Blossom, Josiah Citrin owned just 
one restaurant, Melisse, which along with Patina, LOrangerie, 
and Valentino is considered one of the crown jewels of L.A. 
restaurants. Citrin is regarded as a chef's chef— Melisse is fa- 
mously patronized by L.A. chefs on their nights off— and also 
something of a mensch; other cooks seem impelled to hug him 
or affectionately cuff him on the shoulder when in his presence. 
He had yet to visit a Chili's before our lunch, but he is not philo- 
sophicallv opposed to the baser taxonomies of pre- 
pared food. One of Citrin's favorite things to do is 
eat at Fat Burger. While the onions are grilling he 
sneaks around the counter to admire the kitchen's 
spotlessly clean floor mats. Perfection in food as 
well as kitchen mats is Citrin's consuming passion; 
like Saint Augustine following God, he looks for 
signs of its presence every\^■here. 1 Ic has almost re- 
alized it in Melisse, which was awarded four of Mo- 
bil's five stars, but as often as not he finds perfec- 
tion absent. I used to think it would be hard being 
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Citrin in the wcirld — vou would notice all the dirtv silverware, 
sogg\' carrots, and waiters w-ith hands down their pants. Then I 
rc;ilized he is actually a reformer, not a cynic. He is not far in the- 
or\' from Alice Waters at Chez Panisse, who started with the Rev- 
olution, then switched to the perfect risotto as an organizing 
principle tor redeeming the state. Replace the state with the 
world and vou have some idea what Citrin is trying to accomplish 
at Melisse. 

Citrin is 34 years old. He has a ruddy face with features set close 
together and dark hair he wears slicked back. When he cooks in 
Melisse "s warm kitchen his face flares up and his hair shoots toward 
the ceiling. Citrin trained as a chef at Wolfgang Puck's Chinois on 
Main and Joachim Splichal's Patina, yet unlike his former employ- 
ers, he long held off creating a secondary group of restaurants that 
featured his name. Then this May, a week before our lunch, Citrin 
opened ("afe Melisse in the Valencia Town Center, across from a 
T.Ci.I. Friday's. Cafe Melisse is a downsized version of the Santa 
Monica Melisse, closer in theme to Splichal's Pinot restaurants than 
to Puck's cafes; if Cafe Melisse proves successfiil, Citrin plans it to 
Uc the first of many As it happened, I had dined the night before 
mv lunch with Citrin at Cafe Melisse, where among other dishes I 
tasted 1 ludson Valley foie gras on poached quince; soft-shell crab 
balanced atop shaved fennel and blood orange; seared salmon nes- 
tled in morels, spring ramps, and truffle emulsion; and a perfectly 
cooked filet sitting on flngerling potatoes. The dinner was like 
nothing else served in Valencia; in fact, as a food primer, Citrin's 
line cooks —whom he hired locally —were tasting foie gras for the 
first time in their lives during my visit. 

Inside Chili's, Citrin popped a piece of Awesome Blossom 
in his mouth, then rolled it around on his tongue. "Everything 
has the same flavor here," he said, trk'ing to flag the waitress. 
"It's like the candy version of food, like Jolly Ranchers." 

"I low are you guys doing?" our waitress asked. "Hey, you 
guys aren't from the food police, are you?" 

"No," Citrin smiled. "I want to ask you something. What is 
the Chili's taste?" 

"The chili? It comes already mixed in a bag, but it goes on 
the Awesome Blossom, the mashed potatoes, french fries, a lot 
of the burgers, and some other things." 

"The Awesome Blossom," Citrin repeated, eyeing the giant 
steaming onion like it was a porcupine that had just crawled 
onto our table. "It's like Jolly Ranchers, like drugs." Citrin 
thought about what he had just said, then added, "They start 
training vou to eat this stuff at a very early age." 

The Awesome Blossom was created in 1990 inside the Chili's 
test-kitchen complex at the corporation's Dallas home office, 
a collection of gla.ss-and-steel buildings that dot some property 
formerly developed by the Dallas Cowboys quarterback Roger 
Staubach. The onion, with its signature spice, has become one 
of Chili's more successful menu items. Four hundred Awesome 
Blossoms are sold each month at the Valencia Chili's; 4 million 
are sold everv- year worldwide. You can eat an Awesome Blos- 
som in Peru as well as Anchorage. The homogeny of spice flavor 
in Chili's food— everv'thing pretty much tastes like everything 
else — is a gastronomical metaphor of the Chili's idea that no 
matter where you go, if you stumble into a Chili's, the food will 
taste as it docs anwhcre else. 
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1 he Chill s busiiiLSi model — tlicrc ;irc 200 new Chih's 
planned over the next three years— is in turn a metaphor of how 
rural America is now commercially developed. No matter where 
\ <)u go, evervwhere increasingly looks like anywhere else, espe- 
cially when it comes to restaurants. The Valencia Chili's, like Va- 
lencia itself, sits on former farmland that was once used to grow 
onions. Exit the front door and you can walk to a Chuck E. 
("heese's (one of 469), a Romano's Macaroni Grill (one of 167), a 
Pick Up Stix (one of 61), a Claim Jumper (one of 29), a Subway, a 
Noah's Bagels, a Starbucks, and a Wal-Mart McDonald's. Devel- 
oped bv a single corporation, Valencia is dominated by corpo- 
rate restaurants. You can drive locally to dine out in an Outback, 
a Sizzler, a Red Lobster, an Olive Garden, a T.G.I. Friday's. 

Before C'itrin, however, vou could count on one finger the 
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restaurants in Valencia owned and run bv a single chct. Citrin 
does not have a test-kitchen complex, a Dallas home office, an 
Awesome Blossom. Yet the giant onion is what he's up against. 
Will a community' fond of T.G.I. Friday's firecracker crab rolls. 
Outback's Jackeroo chops, and Claim Jumper's Eureka dessert 
sampler dine at a Cafe Melissa? Citrin realizes it's a fight as por- 
tentous in its nature as it is symbolic of his role in the world's 
perfecting. 

"I know what we have to do to succeed in Valencia," Citrin 
said at the end of our lunch. "We have it broken down into dif- 
ferent scenarios. But if wc don't make it up here, if Cafe Melisse 
fails, no one will make it up here. It's the small towns like Va- 
lencia that should be supporting the little guys, and they're not 
doing that anymore. This is like the battle for /Vmerica." 

The waitress appeared with the check. "Good luck with 
your new restaurant," she smiled. "It's tough up here." 

"Why?" Citrin asked. 

"Well, everyone wants everything quick, a lot of it, and at a 
cheap price." 

An earnest look came into Citrin's eye. He was fighting the 
battle of America, and he would do so one waitress at a time. 

"You should come in," he said. "We did 280 people on Sat- 
urday night." 

"Okay, that's great. All right— we'll come in. You know what 
would really help you, though?" 
"What?" 

"A special. Maybe a coupon. 

CITRIN DRIVES A BLACK FORD 
Expedition and keeps a brown Subur- 
ban parked in its backseat. I discovered 
this one day when I accompanied Cit- 
rin and his Melisse sous-chef, Luke 
Johnson, to the Santa Monica farmers' 

market. Citrin popped open a passenger door and Johnson rolled 
out a bilevel plastic cart that looks like a lunar rover and is used 
for hauling produce. "We call this the Suburban," Citrin said. 
"Everyone has one now, but we were the first to get it." 

The Wednesday-morning farmers' market is known as a 
chefs' market. As Citrin picks through the stone fruits and root 
vegetables, he stops occasionally to say hi. He greets Evan 
Kleiman of Angeli Caffe wheeling her own Suburban; Thomas 
lioyce, Spago's chef de cuisine; Kim Boyce, Thomas's wife and 
pastry chef at Campanile; Spago's Sherry Yard, who has just re- 
turned from New York with ajames Beard Award; and Joe of 
Joe's Restaurant. Mark Peel, who owns Campanile, walks by, 
([uietly confiding to an intense-looking woman, "I can't do any- 
thing until 1 finish my sandwich cookbook." 

Chefs at the Santa Monica market are like wild porcini 
mushrooms: They begin showing up in real numbers in spring. 
( "itrin attends every Wednesday of the year. The winters can be 
rough — a lot of onions and potatoes. Today he is looking for 
purple artichokes, white radishes, yellow tomatoes, and laven- 
der. I Ic carries a printed list of needs, yet Citrin's memory being 
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what it is, it's a wonder he writes anything down. The scope of 
Citrin's recall is terrifying: He can recollect a food course he 
botched for a diner two years ago, the dessert someone ate at 
his table a half decade past. My first conversation with Citrin 
took place a year after my last meal at Melisse, where Citrin 
had stopped by the table to casually say hi. In our conversation 
he remembered the table I'd sat at, a half-dozen courses I'd tast- 
ed, and what my date looked like. 

List in hand, Citrin buys apricots for a creme fraiche pound 
cake, fava beans for a soft-shell crab, cherries to cook in caramel 
and sherry for the seared foie gras. He buys white carrots for a 
vegetable fricassee, spring onions for the cote de boeuf. He buys 
fenugreek shambalilee to saute with amaranth for the turbot. 
Near the summer peaches Citrin runs into Kazuto Matsusaka, 
Chinois's former executive chef, and his wife, Viki, who is 
dressed in a cute green Winnie-the-Pooh sweatshirt. 

"Hey, Kazuto," says Citrin, looking happy. 

"Hey, good-looking," Kazuto smiles, reaching out to squeeze 
Citrin's belly like it's a ripe cantaloupe. 

"We need golden beets," says Viki, looking distracted. 

Citrin is not heavy, but he is stout. Onstage he would make a 
good Falstaff, and in the ocean he would make a great seal, which 
in fact he resembled recently just off Malibu, when the Food Net- 
work filmed Citrin and two other chefs in wet suits surfing and 
Citrin spent some time on camera floundering. This has not al- 
ways been the case. When Citrin first met Kazuto he was 18 and a 
tournament surfer. His heroes were the surfing and skateboard- 
ing legends the Dogtown Z-Boys, and like them, he had spent 
much of his waking life in the waves near the old Pacific Ocean 
Park. Unlike the Dogtown Z-Boys, however, he didn't see the life 
going anywhere in particular. He decided he would become a chef 
He walked into Chinois, because among other reasons it v/as near 
the ocean, and asked Kazuto, "Should I go to cooking school, or 
should I go to France?" Kazuto answered, "France." 

One of the mysteries of hanging out with Citrin today is fig- 
uring how he ascended from surfer to gourmand. Both selves 
seem present at once in him. He walks and talks like an OG 
surfer but can suddenly scare you with a recitation on Moroc- 
can tree-bark oils or his own method for curing pork fatback. I 
once asked Citrin about his transition, and he exploded in 
laughter: "It doesn't make any sense, does it?" 

Citrin cooked for three years in French kitchens, then re- 
turned and asked Kazuto for a job. In 1993 he and a childhood 
surfing buddy, Raphael Lunetta, opened their first restaurant 
together, Jackson's. Citrin was just 25. Three years later the part- 
ners opened JiRaffe in Santa Monica, and on Super Bowl Sun- 
day in 1999 Citrin left the partnership to create Melisse, which 
is named after the French word for lemon balm. 

Citrin's business partner is his wife, Diane, whom he met at 
Patina when he was cooking and she was the pastry chef He re- 
members the first dinner of their honeymoon: hamburgers. Di- 
ane helped design Cafe Melisse, which is meant to suggest a 
French brasserie and is airy and open with lots of banquettes and 
brass railing and has windows that look out on the Valencia Town 
Center The room is larger than Melisse, but Citrin is thinking of 
a smaller restaurant with the food. A pancetta-wrapped John 
Dory in shellfish broth at Melisse shows up in the cafe as 




pancetta-wrapped trout on spinach. The average ticket price per 
person in Melisse is $105; Citrin is aiming for $35 at the cafe. He 
is trying to fit the restaurant in between a T.G.I. Friday's that is 
across the way, the Olive Garden down the street, and an idea 
of perfection he carries in his head. So far he has not been com- 
pletely successful. Citrin invested nearly $1 million in Cafe 
Melisse. If diners fail to appear, he knows he can hold out just 
three months in Valencia before considering closing the venture. 
On weekends, while he would like to see 400 customers a night. 
Cafe Melisse has not yet topped 280. Every Saturday night in 
the kitchen at Melisse, Citrin gets on the phone around 9:30 and 
calls Mario Perez, Cafe Melisse's executive chef, for the night's 
numbers. It is now a ritual. Two-sixty, Perez tells him, 275. Week- 
nights are worse yet. On a Tuesday, one week after opening, only 
four tables were seated at eight o'clock. Two were filled with em- 
ployees and their families. 

At the farmers' market Citrin finds some lemon balm, rubs it 
between his hands like a stogie, then breathes into his palms. "It's 
more about the smell than the flavor," he says. Like most chefs, 
Citrin has a hard time describing his cooking style, but he does 
call it "going deep into the food." He means he focuses on pri- 
mary ingredients over spices, a cooking style that dates back to 
France in the mid '80s. At the moment Citrin is highly regarded, 
but like the Pacific swells he surfed off Venice as a child, he is rid- 
ing a wave that will eventually crash. Cafe Melisse was created in 
part as a kind of financial lifesaver for that day, because when Cit- 
rin's wave does break, he knows he will be stranded in his mo- 
ment and soon become obsolete as a chef There are already 
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zyin 80-year-old grandmother's lawsuit has threatened to yank IVinnie-the-Tooh out of 
Disney's zJMagic Kingdom. It's a Doozy of a case, full ofBlnster and Hullabaloo— the kind 
that comes of likf'ng money so much, bedtime story in ten chapters BY Amy WALLACE 
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back of his head, and sometimes it's hard to know if it is Walt 
Disney that Pooh feels dragged by or if it is someone else. 
Maybe the lawsuit is a bother and there is another way, if only 
Pooh could stop bumping for a moment and think of it. 

As Pooh tries to give his mind to the matter, Bertram 
Fields — the man who calls himself Pooh's lawyer— ap- 
pears in the 20th-floor conference room of Greenberg 
Glusker Fields Claman Machtinger & Kinsella, where 
Pooh happens to be sitting. "Hello, ladies," the fearsome 
Hollywood litigator says to four women who sit around a 
circular table. Fields turns to a fifth chair, the one occu- 
pied by the huge stuffed bear. "Hello, Pooh," he says. 

Pooh and Fields have something in common: They are 
septuagenarians, which is a long, difficult word that ■{t-* 

— Illustrations by "J^ss ^JMacDonald 
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/;/ ^%k h IVeAre Introduced to 
^^mme-the-l^ooh and^ome Laivyers, 
and the glories Hegin 

HERE IS EDWARD BEAR, known to his friends as ^X'^nnie- 
the-Pooh, sitting upright in an office chair at a Century City 
law firm. A lawsuit has been filed against the Walt Disney 
Company. The lawsuit sometimes makes Pooh feel like he's 
been dragged down the stairs, bump, bump, bump, on the 
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The plaintiff, known as the Pooh Lady, 

SLTF.PS IN Pooh pajamas and hands ou r I^ooh ballpoint pf.ns to people 
SHE LIKES. Whenever she throws a party, she sets a place for Pooh 

AT THE HEAD OF THE TABLE— MUCH I.IKE THE PLAC:E He's SITTING AT NOW. 
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means they are Very Old. It was in 1926 that the British writer A. A. 
Milne first published Wirmie-the-Pooh, which introduced Christo- 
pher Robin, Piglet, Eeyore, and other residents of the 100 Aker 
Wood. In 1928 came The House at Pooh Corner, which offered ten 
more stories about the beloved characters who talk in Capital Let- 
ters, make up silly poems, and misspell words in the nicest sort of 
way By 1929, when Fields-the-Lawyer was bom, Winnie-the-Pooh 
had already celebrated his third birthday. 

Things have changed a lot for Pooh since then. 
He's visited a lot of countries (dozens), made a lot 
of money (billions), and met a lot of attorneys (17, 
if he remembers correctly). There have been law- 
suits (two) and accountants (seven), and some- 
times Pooh feels like he's the bottom of a con- 
fused heap of everybody on the ground. 

Fields never seems confused. He is a dignified, 
slender fellow— the sort who must do a lot of Stout- 
ness Exercises— and when draped in charcoal pin- 
stripes, like he is today, he looks awfiilly like Some- 
one to Be Reckoned With. A Harvard Law School 
graduate. Fields has had many clients with names 
that Pboh, were he paying attention, would definite- 
ly know. Names like Hoffman and Beatty and 
Cruise. Names like John, Paul, George, and Ringo. 
Names like that. In 40 years, Fields has never lost a 
trial, and he has worked for every movie studio in 
town except one: Disney Fields likes to sue the Walt 
Disney Clompany, and everybody knows the story of 
the last time he did it. It was 1999, when Michael 
Eisner, Disney's CEO, admitted under oath that he'd 
called Jeffrey Katzenberg (the former Disney execu- 
tive who today puts the K in DreamWorks SKG) 
"the little midget." Several weeks later, vdien Disney 
setded with Katzenberg for reportedly more than 
$250 million, it was such a biglra-la-la that for a mo- 
ment even Pooh stopped humming a hum. 

Now Fields says he worics for Pooh, though his client in this case 
is really Shirley Slesinger Lasswell, the tiny, 80-year-old grand- 
mother in the royal blue suit who today sits across the table from 
the huge stuffed bear. "The Pooh Lady," as she's been known for 
most of her life, owns the U.S. and Canadian merchandising, TV, 
and radio rights to Pooh and his friends. A very long time ago now, 
in 1961, she licensed those rights to Disney and the royalties she's 
been paid since have made her rich, as in, she has Umty-tiddly 
Umty-too amounts of money 

In 1991 the Pooh Lady went to court to try to get Disney to pay 
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her more (by last count, at least $200 million more). It seems to 
Pooh that the shouting hasn't stopped since. Depending on who is 
shouting, and sometimes Pooh has trouble keeping track, he and 
his friends generate anywhere from $1 billion to S6 billion a year in 
revenue for Disney That even rivals what Mickey Mouse makes 
and represents fjerhaps as much as a quarter of Disney's $25 billion 
annual ojjerating revenue. Which helps explain why Disney execu- 
tives get so bothered when Fields claims that if he proves his case, 
the Pooh Lady can terminate Disne/s Pooh license. 
If Fields is correct, the Pooh Lady could grant some 
other Multimedia Conglomerate the right to sell 
Pooh T-shirts, sheets, toys, stuffed aninuils (known 
as plush), and thousands of other Things. Pondering 
that makes Disney executives Very Sulky indeed. 

There are two pots of money to fight over. In 
one pot is revenue from merchandise on which 
Disney agrees royalties should be paid. The Pooh 
Lady says she's getting cheated on her part of that 
pot. Disney says she's Wrong in the Head. In an- 
other pot is revenue from sales of Pooh-related 
videocassettes, DVDs, computer software, and 
theme-park attractions. Disney says that's not mer- 
chandise, so the Pooh Lady deserves no royalties. 
The Pooh Lady says to believe that, she would have 
to be Foolish and Deluded and have no brain at all. 

For years the Pooh Lady drove a (Zadillac sport- 
ing the license plate pooh-i. To this day she sleeps 
in Pooh pajamas and hands out Pooh ballpoint 
pens to people she likes. Whenever she throws a 
party, she sets a place for Pooh at the head of the 
table— much like the place he's sitting at now. 

The Pooh Lady, who wears large, diamond- 
studded teddy bear earrings, looks at her lawyer 
"I told Pooh we were going to be talking about 
him. He wanted to come along," she says, ex- 
plaining why she brought a stuffed animal the size 
of an eight-year-old child with her to Century City. The Pooh 
Lady always talks this way about the bear— as if he were real. 

She's right, of course. In Los Angeles, where fame, fortune, and 
a big-name attorney are markers of success. Pooh is a Player But 
there's more than that driving this Story, just like there's more than 
a boy, a bear, and a bouncing tiger that keeps us reading about 
Pooh. Listen closely, for the Pooh Lady's lawsuit— which is cur- 
rently the oldest active case on the Los Angeles County Superior 
Court docket— can teach us one of Pooh's most cherished lessons: 
The surest way to Get Lost is to Get Complicated. 
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/;/ '^hich the ^un ^hines 
on the ^ooh T^iles 

RIGHT IN THK CFNTF.R of downtown Los Angclcs is a place 
that resembles nothing so much as a Very Deep Pit. To get there 
you board an elevator and ride three floors down to a dusty, air- 
less basement called the Los Angeles County Superior Court 
Archives. It is here that the 44-volume court file for the Pooh 
Lady's lawsuit fills 1 1 tattered cardboard boxes, each one packed 
with arguments over what Pooh is worth. 

As Pooh understands it, his value to Disney has a lot to do 
with something called Synergy. Pooh thinks about Svnergy by 
imagining the Walt Disney Com- 
pany as a forest. There's a tree for 
each Disney-owned movie studio, 
home video and cable operation, 
TV network, theme park, and re- 
tail store, and many of the trees are 
in bloom. There are trees full of 
Hundred Acre Wood Minute Maid 
Juice Boxes and Kellogg's-Disney 
Munny B's cereal. There are trees 
laden with McDonald's Tigger 
Movie Happy Meals and Winnie- 
the-Pooh Band-Aids. Each tree 
makes a loud buzzing noise that 
says, "Buv me!" But when Synergy 
is really working, the trees join to- 
gether to fill the forest with gentle 
sounds, which all seem to be whis- 
pering to Pooh and everyone else, 
"Don't go to Warner Bros, stores. 
Don't watch DreamWorks anima- 
tion. Don't visit Universal Studios 
I lollywood or Knott's Berry Farm. 
Shop Disney." 

Those trees, or trees very 
much like them, are discussed at 
length in the file titled Stephen Slesinger Inc. v. the Walt Disney 
Company. To review this tile takes days and days and makes 
even a patient bear feel like his head has gotten stuck in a rab- 
bit hole. Pooh has been stuck before, back when he ate too 
much honey and became, to use his own words, a Wedged Bear 
in Great Tightness. But even Pooh can see that Superior Court 
File No. BC022365 reveals much more than the tale of one 
bear. The newly opened court record, which Disney lawyers 
fought for more than a decade to keep sealed, allows visitors 
to wade into a Treacherous and Little-Explored Place: the 
Swamp of Hollywood Accounting. 

Pooh is no accountant, but he's been around Hollywood 




long enough to know that its bookkeeping practices are often 
odd, as if twice 12 didn't make 24. The resulting Swamp threat- 
ens all who come near with the kind of Sudden and Temporary 
Immersion that makes it difficult to keep one's Head Above 
Water. It is so difficult, in fact, that when someone excels at 
Above-Water Head-Keeping, it's always the talk of the forest. 
No one can forget the columnist Art Buchwald, who had (with 
a cowriter) thought up the 1988 Eddie Murphy movie Coming 
to America. The film grossed more than S300 million, while 
Paramount Pictures claimed an $18 million net loss. Buchwald 
sued, alleging he was Snookered. (Paramount settled, paying 
$900,000.) But these disputes come up all the time— with big- 
grossing movies like Forrest Gump, for example— and they all 
boil down to a Simple Truth. Whether you've written a movie 
for or licensed a character to a large media company, you must 
rely on that company to keep an accurate tally of what it earns. 
Did Disney keep an accurate tally of Pooh's income? That's 
what the Pooh File is all about. 
There are documents that com- 
pare Pooh's clout as a celebrity en- 
dorser to that of Cheryl Tiegs, the 
model, and Arnold Palmer, the 
golfer. Pooh's status as a commodi- 
ty is likened to everything from 
chopsticks to BMWs. There are 
copies of tie-in agreements with 
candy vendors who want Pooh to 
help sell Milky Ways and Star- 
bursts. There are reports that de- 
scribe how Disney's international 
subsidiaries track their Pooh rev- 
enue (in Greece it is done manually, 
without computers). 

There are lots of documents in 
the court file, but there are also 
lots missing. That's because after 
the Pooh Lady sued, Disney de- 
stroyed hundreds of boxes of its 
internal records, including an es- 
pecially interesting-sounding file 
called "Winnie-the-Pooh, legal 
problems." Judge Ernest M. Hi- 
roshigc has ruled that Disney act- 
ed in Bad Faith, which doesn't sound so good; he has fined Dis- 
ney $90,000 and has issued an injimction against the destruction 
of anything else. 

Slesinger v. Disney is really not a complex dispute. But you 
wouldn't know it from the Pooh File. In one hearing transcript, 
a court-appointed referee accuses Disney of not knowing ex- 
actly who its sublicensees are and compares the accounting 
and discovery process to "shoveling smoke." Disney's lawyers, 
meanwhile, maintain that the Pooh Lady's complaint "presents 
only a string of unsupported legal conclusions and shibboleths" 
(a word that, whatever it means, Pooh thinks is ftin to say over 
and over again until his tongue gets all tangly). 
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Shibboleths or no, Disney is facing a court that seems in- 
creasingly Persnickety. The referee in the case got so steamed 
about Disney's delays at a 1994 hearing that he Blew His Top: 
"Disney is going to produce everything they have if we have to 
get Eisner down here to put some push behind this. ... I don't 
care what it costs. It can cost millions, maybe. I don't care." That 
was eight years ago. Think of how Peeved he must be today 

Then, last year. Judge Hiroshige decreed that if the case goes 
to trial, the jury will be instructed that Disney not only de- 
stroyed evidence that it knew or should have known the Pooh 
Lady wanted but made "false and evasive responses" to the 
Pooh Lady's requests and delayed disclosing its document de- 
struction for II months. A jury instruction like that is tanta- 
mount to placing a skunk in the jury box. Disney's lawyers will 
have to work hard to distract jurors from the stench. 

A trial date has been set for March 2003— a dozen years af- 
ter the Pooh Lady first went to court. An audit of "Pooh rev- 
enue" that cost $1 million to conduct is in dispute, witnesses 
have died, and as the lawsuit goes on and on, rather like this 
sentence, it makes even Very Brainy People shrug in a what- 
shall-we-do-now kind of way. 

Pooh enjoys a smackarel of honey, and he knows what it's 
like to have 14 pots and wish they were 15. Still, for the life of 
him he cannot see why the Pooh Lady and Disney have gone to 
such a Gloomy Place. Quite-between-ourselves-and-don't-tell- 
anybody. Pooh feels like the rope in this High-Stakes Tug-of- 
War. Both Disney and the Pooh Lady claim the bear as one of 
their closest friends-and-relations. Both Disney and the Pooh 
Lady have a stake in Pooh's continued reign as the World's Best- 
Loved Piece of Plush. And both Disney and the Pooh Lady have 
lost sight of what Pooh is All About. 

The battle for Pooh, then, is much more than a mad grab for 
money It is a fable, much like the Pooh stories themselves, about 
the importance of Not Overthinking, the dangers of Taking Self 
Too Seriously, and the folly of Forcing a Childlike Bear to Act 
Grown-Up. "Pooh," Christopher Robin asks at the end of Tbe 
House at Pooh Comer, "Promise you won't forget about me, ever. 
Not even when I'm a hundred." In all these years Pooh hasn't 
forgotten, and the marketing geniuses at the Walt Disney Com- 
pany have made sure none of the rest of us have, either. Yet what 
has fallen out of many people's heads, even heads Very Worldly 
and Sophisticated, is the memory of What It Means to Be Pooh. 

Who would have thought that a bunch of Woozles with law 
degrees would be the ones to help us remember? But as Pooh 
has found out, sometimes when you've misplaced What Really 
Matters, facing who you're not leads you back to who you are. 



I 



In IVhich oJMeet Disney's Laivyer, 
'Who^ays the l^ooh Lady Has <LS\iaile 
an <LAujitl ^listake 

HIELDS-THE-LAWYER works in a very large office in a very 
large building on the east side of the Avenue of the Stars. Across 
the street is another huge building, and in the middle of it— the 
ninth floor, to be exact— another Woozle sits in a law firm and 
thinks about Pooh. 

His name is Daniel Petrocelli. On the big desk in his sunny 
office a thinnish book rests atop a thickish pile of papers. The 
book. Lawyers I Have Loved and Loathed, has been there for 
days— perhaps it's always there, for all Pooh knows— and that 
is fitting because in the Thistly Thicket that L.A. lawyers call 
home, Petrocelli has been both. 

Petrocelli, like Fields, has a clever brain. In 1997 he repre- 
sented the family of waiter Ron Goldman in a wrongful-death 
action against O.J. Simpson. As Pooh understands it, Petrocel- 
li became a Folk Hero by winning a unanimous jury verdict 
against the former football star and a judgment of $33.5 mil- 
lion for all plaintiffs. The case got Petrocelli on the cover of 
Time. It also turned him into an author of the 644-page Tri- 
umph of Justice: Closing the Book on the Simpson Saga. Since then 
the 48-year-old graduate of Southwestern University Law 
School has moved to the La-Dee-Da law firm O'Melveny and 
Myers. For the past 18 months he has been Disney's lawyer on 
all matters Pooh. 

Juries warm to Petrocelli. He is a regular sort of guy, with a 
voice that makes him seem like he's from New Jersey, which he 
is, and a Rum-tum-tum delivery that makes Pooh wonder when 
he has time to breathe. Petrocelli has thick hair that stands at 
attention on his head much like Eeyore's mane stands on Eey- 
ore. The lawyer also has a habit of starting sentences with 
"What I don't think you're understanding is ... " After he ex- 
plains what he thinks you should be understanding, he often as- 
serts, "Okay?" 

Right now Petrocelli is explaining what he thinks the Pooh 
Lady's lawsuit is about. "Unconscionable greed," he says. "The lega- 
cy ofWinnie-the-Pooh and the treasure that it is for generations of 
kids is something that Disney has taken the time and money to ac- 
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Juries warm to Daniel Petrocelli. 

I h: IS A RLGUI.AR SORT OF GUY, WITH A VOICE THAT MAKES HIM SEEM 
LIKE he's FROM NewJeRSEY, WHICH HE IS, AND A RuM-TUM-TUM DE- 
LIVERY THAT MAKES PoOH WONDER WHEN HE HAS TIME TO BREATHE. 




Illllll!llllinill!ll!llll!lllll!llllllllllllllll!lllllllllll 



iiiiiiiiiiiiiiiiiiiiiiiiiiiiiHiiiiiiniiiiiiiniiiiiiiiiiniiiiiiiiiiiiiiiiiiiiii 



complish." He asserts that because Disney owns motion picture 
rights to Pooh, video proceeds are the company's alone. Besides, 
he points out, thanks to Disney the Pooh Lady and her daughter 
are already "wealthy beyond their dreams." 

Part of Petrocelli's job is to prevent them from getting a 
whole lot wealthier. The other part is to tame the I leffalumps 
who report and write articles about the entertainment indus- 
try and to keep them from making Disney's stockholders anx- 
ious. During the Katzenberg trial, when Disney lawyers ar- 
gued that the former executive was not due the money he was 
seeking because he overestimated the long-term profitabili- 
ty of various Disney properties, it was big news. Disney stock 
fell more than 20 percent during the two months of public hear- 
ings in the case. 

No one wants that to happen again. Already during the last cal- 
endar year the price of Disney stock has fallen 27 percent. The 
company's net income has dropped for four straight years, its sales 
have gone flat, its theme parks face increased competition, and 
the ABC Television Network is ranked last in the ratings. This is 
not a time when Disney wants to contemplate the loss of Pooh. 
Which is why the Pooh Lady's lawyer, who filed paf)ers last year 
formally seeking the right to terminate Disney's Pooh license, is 
doing his ^X'bozlc-y best to make them think of nothing else. 

"Absurd!" Petrocelli says of the Pooh Lady's bid to reclaim 
Pooh. "Winnie-the-Pooh is safe in Disney's hands." 



IV 



/// ^Vhic/j IVa/t Disney zJMakes 
the 'T*ooh Lady a 'Promise 

SOMETIMES WINNIE-THE-POOH likes a game of some sort 
when he comes downstairs, and sometimes he likes to sit quietly in 
front of the fire and listen to a story The sort of stories he likes 
are ones about himself Because he's that sort of Bear. 

Once upon a time, back in 1930, Milne-the-Author sold the 
U.S. and Canadian merchandising rights for Pooh to a literary 
agent named Stephen Slesinger. Pooh was already an inextricable 
part of growing up British. Readers loved Pooh and his friends— 
their well-worn bodies (as drawn by E.H. Shepard), their inno- 
cence, their idiosyncrasies. 

Nobody can spell in the 100 AkerWood. Or rather, Pooh can 
spell, but his spelling is Wobbly, which is to say it's good, but it 



wobbles and the letters get in the wrong places. So in Milne's neat- 
ly turned stories, when Piglet forces his way through a Small Space, 
he is said to have st/uoze. A customary procedure is a Crustimoney 
Proseedcake, and a jar brimming with honey is a fploptious full-up 
pot. There are hums and songs and poems, too, many of them tlill 
of nonsense. Like when Pooh announced: 

I lay on my turn 
And I tried to hum 

But nothing particular seemed to come. 

My face was flat 

On the floor, and that 

Is all ver\' well for an acrobat; 

But it doesn't seem fair 

lb a Friendly Bear . . . 

\bu get the idea. 

From the start, Milne's whimsicality— the way each book con- 
tained exactly ten chapters, for example, each set off by a roman 
numeral and a heading that began "In which ..." — had detractors 
who found it too cute. Writing in The New Torker in 1928, Dorothy 
Parker announced that after reading Milne's use of words like hum- 
my and tiddely-pom she had "fwowed up." 

But Slesinger saw what Milne's many fans saw: that his round- 
about humor, philosophical dialogue, and gentle poking at f>om- 
posity (OwD and snippiness (Rabbit) and self-pity (Eeyore) created 
a world that everyone could recognize. When, during the Depres- 
sion, Slesinger scraped together Si,ooo to buy Pooh's rights, he 
was betting that Americans and Canadians would someday be ea- 
ger to surround themselves with Pooh. Two years later he and 
Milne amended their agreement, adding rights to use Pooh on TV, 
radio, and "any such future similar or allied devices"— a phrase that 
Fields says covers the Internet. 

Slesinger had been born into a wealthy Manhattan family in 
1901. As a child he loved comics, western lore, and popular fiction, 
and in the 1930s these would form the foundation of his career as a 
merchandising pioneer. Slesinger and entrepreneurs like him be- 
lieved that there was money to be made convincing Americans to 
memorialize their favorite comic or bedtime story with the pur- 
chase of a product. The key was picking the right popular books, 
fimnies, radio shows, and movies and buying their ancillary rights. 

Over the years Slesinger would develop ancillary uses for 
Tarzan, Alley Oop, Charlie Chan, Blondie, and two comic strips 
he invented. King of the Royal Mounted and Red Ryder. Once he 
owned the rights, the possibilities were endless. Wmnie-the- 
Pooh's registration with the Canadian Patent and Copyright 
Office, for example, protected Slesinger's right to u.se the bear 
to sell everything from "Hair Crimpers" to "Talcum Powder" to 
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"Radio Receiving Sets and Parts thereof." In the United States, 
Slesinger created a best-selling series of Pooh phonograph rec- 
ords as well as toys, engraved silver candy dishes, and a Parker 
Brothers board game. Still, in 1953, when Slesinger died sudden- 
ly, Pooh remained largely unknown on this side of the Atlantic. 

That's when Slesinger's widow stepped in. A former vaudeville 
dancer, Shirley Slesinger had a one-year-old daughter to raise and 
no e3q)erience running a business. She took over her husband's 
company and read every contract he had ever entered into. When 
she was done, she decided to invest heavily in Winnie-the-Pooh. 

"He was my favorite of all the characters we owned," she says. 
"I could see what we had to do. We went into children's wear. I 
had dishes, toys, wall hangings, calendars. We had Pooh Comers in 
all the best stores around the country. I had a Pooh suit made so 
you could come and meet Pooh. Anything I could grab on to, I 
did. I was a Pooh person." 

In the 1950s it was unusual for a woman to be president of a 
company That the Pooh Lady had the savvy to win over those who 
mistook her for a secretary, the per- 
sonality to hook buyers who asked, 
"Wmnie-the-Who?" and the gump- 
tion to launch a national merchandis- 
ing campaign from scratch was all the 
more rare. 

The Pooh Lady's daughter, Pati, 
admits that she envied the bear. "I 
was seriously a little jealous be- 
cause he took all of my mother's 
time," she says. "But then I got old- 
er and accepted the fact that we 
lived with my family and the 
plush." By i960 Stephen Slesinger 
Inc.'s Pooh merchandise was selling 
in Saks Fifth Avenue, Lord & Tay- 
lor, and Neiman Marcus, among 
other Grown-Up Stores. 

All this caught the eye of Walt 
Disney, who knew better than most 
the value of a well-marketed chil- 
dren's icon. During the 1930s, the 
lean years of the Disney Company, 
sales of Mickey Mouse watches and 
toys had helped keep the Disney en- 
terprise afloat. By the 1950s, according to Richard Schickel's The 
Disney Version: The Life, Times. Art. and Commerce of Walt Disney, 
the Mouse alone had appeared on 5,000 different items, which 
had contributed S250 million to the Gross National Product. 
Donald Duck, Gooly, and other Disney characters were hard at 
work as well. 

Now it was Pooh's turn. In 1961 Disney acquired the world- 
wide motion picture rights to Pooh directly from Milne. Then 
Disney sent an emissary to license the rights the Pooh Lady 
owned. She was easy to convince. In her mind, she said in a sworn 
deposition, Walt was "the God of 'em all." 

Soon after the paperwork was complete, the Pooh Lady met 



God at a party in Manhattan. "Ybull never be sorry you signed 
with us," she remembers Disney promising. "He patted me on the 
shoulder, and I just thought, 'I don't believe this.' " Making the 
Pooh deal with the Disney Company, she says, "was the highlight 
of my entire life up to that point. I was so thrilled because this 
would give Wiiuiie-the-Pooh a chance to go to the masses." 



V 




\\\ 
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BEAR KNUCKLES: Daniel Pelrocelli 
is the Walt Disney Company 's lawyer on all things Pooh 



In IVhich Tooh l^cim 
Debate His dA(kv QS\(bse 

BEFORE THE POOH LADY met Disney, she came up with an 
idea to sell her Pooh merchandise: Tea Parties with Pooh. 
"Christopher Robin and Winnie-the-Pooh are coming to Fi- 
lene's Restaurant, Toosdy, Feb. 
i8th," read a newspaper ad for one 
_ such event. "Make your rez- 

d^^^k vashunz at the reztaurant offiz. Si 

^(V^ per person." 

"It wasn't zip, bang, boom, 
. ^^^^ boom like today," the Pooh Lady re- 

^^^^^^ members. "Moms and kids would 

come, we'd have Pooh there, and 
we'd serve tea. Very English." 

The tea parties stopped, howev- 
er, when Disney took charge of 
Pooh. The bear may have been bom 
U^^^^^^^^^^^ ^''^^^ Britain, but in the mid 

1960s he would be remade into an 
American Symbol. 

"Massacre in 100 Aker Wood . . . 
Or how Disney the Walt said Pooh 
to Winnie," read the April 1966 
headline in London's Daily Mail. 
What followed was a blistering re- 
view of Winnie-the-Pooh and the Honey 
Tree, Disney's first Pooh film. Among 
the Mail's complaints: Piglet had 
been replaced by a gopher; Rabbit 
had morphed into a "maniacal Bugs Bunny figure"; most of the 
characters had American accents; and Christopher Robin — 
deemed too "sissified" by Disney— had been altered to look 
"rather like Pinocchio." 

E.H. Shepard, Milne's collaborator, declared the film "a 
complete travesty." After all, he'd based his drawings on the real 
Christopher Robin, Milne's son, and his collection of toys. 
Shepard's Pooh was usually naked. Disney's Pooh wore a red T- 
shirt and looked like he'd had a nose job. 

What the Daily Mail and others deplored most was that 

CONTINUED ON PAGE 1S3 
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For more than 30 years, people across the country have discovered the ultimate in quality at Post. And now, introducing Post Paseo Colorado, 
our most upscale property on the West Coast. From lofts to one- and two-bedroom apartment homes, we offer a range of living spaces along 
with a range of prices. In fact, the best has never been more reasonable. What's more, you'll be within walking distance of Old Pasadena, 
a gourmet grocery store and chic boutiques. We invite you to join us today and discover what our commitment to quality 

can mean for your quality of life. 

Visit today or call Post Paseo Colorado at 626.744.3374 



QUALITY SHOWS' 



Post 

PASEO COLORADO 

LUXURY AP.ARTMENT HOMES 

Post Paseo Colorado | 375 East Green Street [ Pasadena, CA 91101 ] 626.744.3374 



WWW.POSTPROPERTIES.COM 



SING SECTION 




In these early days, the local small business community was 
established on quaint Colorado Boulevard. One hundred years later, this 
infamous boulevard remains the heart and soul of Pasadena and the 
jumping-off point of its recent growth explosion. Today's version of that 
1902 seasonal retreat has become for many a long weekend getaway. 
Pasadena and environs have become wildly popular — for fine dining, off- 
the-beaten-path shopping, public gardens, and museum excursions — for 
residents and visitors alike. 

Colorado Boulevard remains the ideal starting point for weekend 
shopping and the heart of a strolling paradise also known as Old Town. But 
take any side street and you will discover unique boutiques, such as Lulu 
Brandt, one of the Old Town pioneers. Known by locals for its European and 
American designer collections, as well ;is outstanding personal service and 
an eclectic mix of uncommon fashions. Lulu Brandt is a browsing 
destination for its colorful, printed mesh J.P. Gaultier pieces and Blumarine 
sjwngj' knit animal-and-floral-print dresses. 

Old Towns new next-door neighbor, Paseo Colorado is comprised of a 
three-block open-air urban village thoughtfully constructed (the residential 
component offers many urban conveniences and is composed of 387 luxurj' 
and loft apartments developed and managed by Post Properties) to house 
60-plus shops, among them die standout Japanese Weekend Maternity. San 
Francisco-based owner/designer Barbie VChite gives grateful mothers-to-be 
an updated look — and die OK waistband. Short for okikuL^uwbi, which 
translates to "sash of comfort", a necessary essential for pregnant moms. 

Another notable Paseo stop, the mother-daughter endeavor Flutter, is 
know for its unusual but striking clothing, shoes, tabletop accessories, and 
fine jewelry. The common thread here is that one won't easily find unique 
items like Rayure (French linen) blouses and Isabella Fiore hand-beaded 
bags elsewhere, particularly under the same roof. 

And for a more pemianent memento of your long Pasadena weekend, 
a visit to San Marino's Asanti Fine Jewellers is in order. The boutique carries 
a stunning variety of exquisitely made necklaces, earrings, and rings and 
specializes in diamond, platinum, colored-stone, and 18-carat yellow gold 
pieces. L.A.-based Cathy Carmendy's platinum works are de rigueur, as are 
the combined stone and diamond rings of Oscar Heyman. Asanti also is the 
local destination for high-quality watches and timepieces — Patek 
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PA/A[7E/NA: TMt CITX THAT rttlf LIKE A VILLAGE.. 

For your next JbuVnern California getau/ay. consider the unique turn-of-thc-century 
atmosphere that id Pasadem. Xou'll find oi/er 215 restaurant and shopping locations, all 
u/ithin u/alking distance. And we have several u/orld-class museums featuring such artists 
as van Gogh and Picasso, and such rarities as the P y A V E./i A 
Gutenberg bible and the "blue boy." It's no wonder co/ivtAiio/i & Vi/iioRy BuRtAu 
the majority of our guests find Pasadena easy to jel 626-795-9311 I Fax 626-795-9656 
loue, and hard to \eave.Ca\\ for a free Visitors Guide, u/ii'ii/. PasadenaCal.com 



VILLAGE. rLAVOR 







asadena!s outside inside secret. 



PASKO COLORADO 



f (Uieu'f 



secret is OMt. ?a%aAenai, open-air urhcm v'xWagt is merelv ste/>s /rojn 0\A Town, 
ombinin^; tlistinciii'e s/io/)/)ing, /ine dining anj entcr(ainrne7it. Come b\ /or a $iro\\. 

On Colorado Bouletard betu/een Marengo & Los KoWes • 626 795 9100 
Monc/a\-Saturda\ iO:00 am-9;00 />ni • Sunday I / .00 am-7:0Q pm 
ivu'Ui./Jaseoco/orodo.com ' 



Par/c 3 hoMrx /or $1 ivit/i I'utidutioii. No purchase necessary. 
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Philippe, Cartier, Bedat & Co. among them. 

Pasadena's Playhouse District is tlie last 
link on the triad chain that connects Old Town 
and Paseo Colorado. Its recent growth surge is 
most dramatically revealed in the opening of 
the brand-new (doors opened in June) 
Pasadena Museum of California Art, which 
concentrates on the golden state's art, 
architecture, and design. PMCA joins the 
Pasadena stalwarts the Norton Simon Museum, 
the Pacific Asia Museum, the Pasadena 
Historical Museum, and the Huntington Library, 
Art Collections & Botanical Gardens. 



Built with the intention of growing into the 
cultural centerpiece of the historic Playhouse 
District, the three-story, 30,000-square-foot 
edifice houses its gallery on the second floor, 
while PMCA founders Robert and Arlene Oilman 
occupy their private residence on the third floor, 
graciously sharing the lovely rooftop terrace with 
the public. The PMCA inaugural exhibition, 
"On-Ramps: Transitional Mometits in 
California Art" examines the last century of art 
produced in Califomia. 

After an aftenxjon exploring the PMCA or 
taking in a movie at the new Laemmle art house 




Paseo ColoraJo • 3()Q Hast Grcctt St. • Pasadena • 020 44Q. 3224 




GARDENS 



Beautiful 
Season After 
Season ^JJ 

Rose Garden 
Camellia Forest ( 

Lilac Grove 
Japanese Garden 

...Come Visit m 



Meetings • Weddings • Rentals 
Cafe and Catering by Patina 

1418 Descanso Drive 
La Canada Flintridge • 818-949-4200 

Open daily 9 a.m. to 4:30 p.m. 

www.DescansoGardens.org 




888.757.9770 ^ 




tlieater, a trip tlirough the PlayhoiKe District Ls 
nicely ailminated with a delicioas Fnencli/|apanese 
meal at Maison Akira or a more unusual lunch or 
dinner stop at S6l, tlie restaurant run by the 
students of the (;;ilifomia School of Culinary Arts 
(wiiich is ;ifflliated witli France's renowned Le 
C-ondon Bleu ) . 'Hk' school also runs a cafe next door 
Newly engaged couples ;uid event planner 
have found their heaven at the Playhouse District's 
mecca. Unique invitations, thank-you cards, and 
personid stationers' -are customized: Italian-made 
decorative piipere can be paired witli a range of 
printing techniques that runs tlie gamut from 
simple imprinting to hand-done calligraphy. 
Superb materials for wedding aca)utrements can 
result in delicate silk garters emiiellished with 
antique French kioes and centuries-old buttons. 

Incre;isingly more savvy Pasadena 
residents and visitors are following up their 
one-of-a-kind shopping excursions with like- 
minded restaurant adventures, venturing 
beyond city limits to indulge their taste buds. 
For delicious Middle E;Lstern cuisine, for 
example, there is nearby Glendaie's Carousel 
Restaurant, which is actually a supper club. 
The primarily Lebanese menu is highlighted 
by a dazzling array of appetizers and a 
uniquely divine yogurt kebab — minced 
fingers of beef laid on top of pita chips and 
smothered under a warm yogurt sauce that has 
been blessed with a touch of garlic and, finally, 
topped with pine nuts. Friday, Saturday, and 
Sunday nights Jillina and the Sahlala (belly) 
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flutter (Isobella Fiore) 



Dancers perform. 

Meanwhile, Old Town Monrovia is enjoying 
a restaurant boom of its own with Gaffe Gitron. A 
casual neighborhood-cafe' atmosphere may 
reign, but this restaurant's menu keeps its 
promise of fine dining. The rustic Nortliem 
Italian pastas are overshadowed by the house 
specialties: slow-roasted meats — lamb, wild 
boar, and venison. All served in a room framed by 
fabrics from Florence and lovely photos of 
Italian scenes from the owners' travels. 

"Colorado Boulevard 
remains die heart and 

soul of Pasadena, the 

strolling paradise 

known as Old Town" 

Across the street, established favorite 
Restaurant Devon holds its own with an 
outstanding wine selection, curried oysters 
appetizer, game, fresh fish and sauces, and 
sublime desserts from their award-winning pastry 
chef. The cozy cinnamon-colored walls are 
adorned witli contemporary art pieces lit by tlie 
soft glow of a striking copper-tubing liglit fixture. 

In fact, it was a lighting emporium that 
helped put Old Town Monrovia on the map. 
Exclusively dedicated to the Arts & Grafts period, 
for 20 years, Historic Lighting has steadily gained 



a strong clientele of interior designers and 
homeowners. All of the lighting and furniture 
pieces are factory-made reproductions, with the 
exception of single-artist creations, exceptional 
high-end pieces, such as a Mission-style oak 
chair with an inlay-designed back. 

No stay in Pasadena is complete without a 
visit to the lovely woodland paradise Descanso 
Gardens. This tranquil public destination 
comprises I60 acres, half of which are developed 
gardens, including 32 acres alone of sun- 
dappled camellia forests, as well as a stunning 
lilac grove and rose garden. For a respite from 
the summer sun, you can linger beside a 
splashing brook, take a ride on the Enchanted 
Railroad, or call it a day with afternoon tea at the 
tranquil Japanese tealiouse and garden. The rare 
opportunity to visit the Gardens at night arrives 
on the August l6 and 17, when the Pasadena 
Pops will present "Sondheim Spectacular: 
Even'thirig's Coming Up Roses," the musical 
story of the prolific Broadway composer 

As your all-too-brief excursion to Pasadena 
draws to its close, and so many plans of places to 
visit, shop, eat and explore remain unfulfilled, 
it's clear that a return trip is in order. The 
Pasadena Gonvention & Visitors Bureau's 
website, www.pasadenacal.com offers an 
interactive map to Pasadena treasures and 
events. And to experience Pasadena in all its 
glory, Tlie Pasadena Gonvention and Visitors 
Bureau also invites travelers to take advantage of 
the following hotel packages and special offers: 
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a4stDm letterpress > Jnie statunen^ 
accessories 
^^ts > event plafinn|^ > bal^ 



c^ifJamtninTl c^-'o 5 ^ ' CO I 2 
u(U4U4 meccastuilb com 



CaMe 




Rustic Northern Italian Cuisine 

lunch • tiiniur • caterim) • ttike-mtl 
,iiJeu'tilk e'> patiti Jiiiiiig availtihle 

Featured in Feb. 2002 LtM AngeUj Magazine 

1 10 LAST LEMON AVKNUK 
MONROVIA. CAO1016 

626.358.1908 

\vww.cafTecitron.com 




WED '^'^'^'^ r ■4^nfln 

^05 Angeles Magazine's 
7th Annual Best of L.A* Party at the 
Los Angeles County Museum of Art 




SPECIAL HOTEL PACKAGES 
ESC4PE TO THE COUXIKY PACKAGE $450 

Includes a 2 niglit stay at the Ritz-Carlton, 
Huntington Hotel & Spa, dinner for 2 at The 
Terrace Restaurant, a $2^ Spa gift certificUe, 2 
tickets to either tlie Norton Simon Museum or 
The Huntington Library, Art Collectioas and 
Botanical Gardens and complimentary valet 
parking. (Offered through December 27, 2002, 
subject to availability) 
ww.ritzcarlton.com, (800) 24l-3.lS,^ 
ROMANCE PACKAGE $144 PER NIGHT 
Includes an overnight accommodation for 2 at 
the Doubletree Hotel, romplimentary champagne 
In-room u|)on arrival, full complimentary 
breakfast and 2-for-l lunch or dinner entrees at 
the Oaks (lalifomia BLstn), free access to the 
Healtli (^lub and complimentary transportation to 
local museums :uid attractions. (Offered dirougli 
December 27, 2002, subject to availability) 
www.doubletreepasadena.com, (800) 222-87.^3 

Pasadena Resource Guide 

FASHION & RETAIL 
FLinTER 

309 E:Lst Green Street, Pasadena 
(626)449-3224 

Brides-to-be receive a free gift when they set up 
their Bridal Registry for gifts and housewares at 
Flutter in Paseo Colorado. 
HISTORIC LIGHTING 

1 14 Hast liinimon Avenue, Monrovia 
(626)303-4899 

JAPANESE WEEKEND MATERNITY 

340 East Colorado Blvd, Pasadena 
(626) 577-6816 



LULU BRANDT 

26 South Raymond Avenue, Pasadena 

(626)568-8090 

Sizzling Summer Sale at Lulu Brandt — 
mention Las Angeles Magazine to receive 
10% off new Fall merchandise (August 
purchases only) 
MECCA 

995 East Green Street, Pasadena 
(626) 577-0012 

Receive 10% off all Holiday Stationery orders 

placed August 1st through August 31st. 

PASEO COLORADO 

280 East Colorado Boulevard, Pasadena 

(626) 795-9100 
REAL ESTATE 

POST PASEO COLORADO 

375 East Green Street, Pasadena 

(626) 744-3374 
RESTAURANTS 

CAFFE CITRON 

1 10 East Lemon Avenue, Monrovia 

(626) 358-1908 

CAROUSEL RESTAURANT 

304 North Brand Boulevard, Glendale 

(818) 246-7775 
TRAVEL & LEISURE 

DESCANSO GARDENS 

1418 Descanso Drive, LaCanada 

(818) 949-4200 

Mention LosAngdes Magazine in our Gift Shop 
for a W/o discount on your purchases during the 
month of August 

THE PASADENA CONVENTION & 
VISITORS BUREAU 

171 South Los Robles Avenue, Pasadena 
(626)795-931 1, www.pasadenacal.com 
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Culture Club; The food is hot and the dancing hotter. 

Pleasant Gehmon ■ L. A. Magazine 

The best, most interesting 
Lebanese restaurant in LA. 

Michelle Huneven- Li. Weekly 




Lunch & Dinner 
Served Tuesday ■ Sunday 



iy EXPERIENCE... 
%f Dinner £t Show at it's best! 

Awara Winning Entertainment, 
Live Band ana Dancing 
Fri.. Sat. £r Sundays. 



Authentic and Specialty kobobs 
' Veggie & Meaty appetizers ( , ; 
• Seafood and Vegetarian platters 



304 N. Brand Blvd., Clendale 

818.246.7775 
wwu'.auviiseln'stiiurant.coiii 
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Lulu Brandt 

'■' 26 South Raymond Avenue 

Pasadena. California 91105 
(626) 568-8090 

A women's BOirrit^UE OFFCBINO TH£ riMSSTSILECTION OF EUROFEAN & AmBRICAN DESIGNER COUXCTIONS 





BOOKS & MUSIC 



In the Secret Country 

Walter Mosley, doo-wop, and '^os L.A. nr Greil Marcus 



IN 1990, WITH DEVIL IN A T 
B/ue Dress, Walter Mosley pub- 
lished the first of a series of 
crime novels. He meant to 
rewrite the postwar history of Los 
Angeles, his birthplace, as a swamp of 

racism— and as a field ot action for his hero, an unlicensed black 
detective called Easy Rawlins. 

When we first meet Ezekiel Rawlins— "Easy" is his street 
name, he tells us— it's 1948; the next three books,/! Red Death 
(1991), White Butterfly (1992), and Black Betty (1994), carry the j 
stoPN' trom 1953 1 96 1. As an investigation into the na- 

ture of racism in a big, ojjen, sunny California city full of prom- 
ises and full of traps, as an investigation of how a black Ameri- 
can walks down American streets, Mosley's series paused with 
its fifth installment, A Little Yellow Dog (1996), which ends on 
Novcmljcr 22. I9<'i3. It was only this July, with Bad Boy Brawly 
Brown (1-ittlc, Brown, 320 pages, S24.95), that the story took its 
next step— a very short step. With A Little Yellow Dog, Mosley 
had stopped short: 1 Ic stopped the Easy Rawlins series when 
its place nin awav Irom its hero, two vears before the place blew 
up— with the Watts riots. That event looms just as threatening- 
ly today. In six years of publishing time the story has moved for- 
ward in historical time only three months, to February 1964. 

Easy Rawlins is 70 years old when in 1990 he looks back and 
begins to tell his tale. He's 28 when the story opens. Bom in 



Louisiana, Rawlins grew up in Houston. In California he is a 
new man. He has a job at an aircraft factory, and he awns his 
own house: "I was a man of property," he says with infinite 
pride. But as a black man in Los Angeles, Eas)' Rawlins is also 
under suspicion no matter what he does or doesn't do. His only 
way out is to be even more suspicious, to interrogate his time 
and place even more deeply than it interrogates him— "Can I 
help you, son.>" "^X^lat're you doing here, boy?"— and to become 
invisible. Easy Rawlins is Ralph Ellison's invisible man as a 
strategist, as a black explorer in the jungle of a white city. 

"I le stopped in the doorway;" the story begins on the first page 
of Devil in a Blue Dress. Rawlins is drinking in a bar in Watts, and a 
white man has just walked in. "When he looked at me I felt a thrill 
of fear, but that went away quickly because I was used to white 
people by 1948. 1 had spent five years with white men, and women, 
from Africa to Italy, through Paris, and into the Fatherland itself 1 
ate with them and slept with them, and I killed enough blue-eyed 
young men to know that they were just as afraid to die as I was." 

So he says— but a moment a bare 12 pages later says more 
about where he is and who he is. The white man who has walked 
into the bar has hired him to look for a white woman who likes 
the black jazz clubs on Central Avenue, hired Rawlins to go 
where a white man can't, to talk to people who would never talk 
to him. It's the first step in a shadow career of taking money 
from whites to look for people who don't want to be found, 
mostly white people who have found their way into black Los 
Angeles— a career that will carry Rawlins all the way through 
his life. Rawlins goes to an address the man has given him. He 
hears a voice behind his back. "Excuse me," says the voice. 
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The voice made me jump. 

"What?" My voice strained and cracked as I turned to see the 
small man. 

"Who arc you looking for?" 

I Ic was a little white man wearing a suit that was also a uniform. 

"I'm looking for, um . . . all . . . ," I stuttered. I forgot the name. I had 
to squint so that the room wouldn't start spinning. 

It was a habit I developed in lexas when I was a boy Sometimes, 
when a white man of authorit)' would catch me off guard, I'd empty my 
head of everything so I was unable to say anything. "The less you know, 
the less trouble you find," they used to say I hated myself for it but I also 
liatcd white people, and colored people too, for making me that way 

The Easy Rawlins books are written to chart the history of 
moments like this— these moments of self-recognition, self- 
hate, antl the will to live a different life. 

AS THE '40S TURN THE CORNER INTO THE '.SOS, 
Rawlins, working off found money from his first 
case, begins to buy apartment buildings in Watts. 
I le hides them behind a front man, pretending that 
he is the janitor of his own property, just as later, when he takes 
into his life two found children— one a boy sold to a jjedophilc 
before he was three, another an infant girl born to a murdered 
white stripper— he will pretend he has legally adopted them. By 
it)i6 he is easily a millionaire in ttxlay's dollars. He takes pleasure 
in the fact that no one knows what he has — not even his wife, 
whom he tells nothing, not about his work, his finances, where 
he goes, where he's been. But he has title to nothing; anything 
can be taken away at any time. 

He is there but he is not there. He is a fiactory worker who's 
just lost his job; he is a detective. He is a detective; he is a man 
who sweeps up and fixes stairs. "I felt a secret glee when I went 
into a bar and ordered a beer with money someone else had paid 
me," Rawlins says in Devi/ in a Blue Dress, remembering how it 
felt when he first began to play a role, to assume a mask. "I'd 
ask the bartender his name and talk about anything, but, really, 
behind the friendly talk, I was working to find something. No- 
body knew what I was up to and that made me sort of invisi- 
ble; people thought that they saw me but what they really saw 
was an illusion of me, something that wasn't real." 

Mosley's sense of time is magical: the way his hero, and the 
city around him, change so slightly with each book, as a few I 
years pass; the way the bitter, thoughtful old man fades into the 
bitter voung man trving to make his way toward the old man's 
old age, and trying to do it in secret. There are secrets kept from 
him, too. Watts is the secret country that he is sometimes 
forced to open to the police, white and black, who cannot reach 
it. In 1948, black people out in public in Pasadena after dark 
were arrested. The Los Angeles Police Department shot African 
Americans and Mexican Americans on the street, or beat them 
to death in alleys or ceUs: Rodney King was everyday life, and 
there were no video cameras. It was against the law for unmar- 
ried black and white people, even of the same gender, to share a 
house. The deep ideology of the city, maintained in the offices 
of the Los Angeles Times, in the offices of the great land compa- 
nies and law firms, in the city's universities and secret societies, 
was not ordinary, automatic racism but Aryanism: not the belief 
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in white superiority but the belief that only white people were 
human. Los Angeles is the greater secret countr\; certain the 
likes of Easy Rawlins can never truly find where it is. 

By 1956, with White Butterfly, in Rawlins's ninth year of living 
a secret life in the secret country, his own story threatens to dis- 
solve. There are too many bodies. There is too much bad sex. 
There is too much alcohol. Rawlins begins to scare the reader. 
He rapes his own wife and can't understand when she tells him 
what he's done. She tells him that she sees through him— which 
means she can't see him at all, because he isn't really there. She 
leaves him for another man, taking their little girl, his only nat- 
ural child. He goes to see an old Watts jazz musician; he finds 
him sitting half-naked in a hovel, playing his horn: "The music 
washed over me like the air at the end of the first battle after 
D-Day. There were no more bullets or shards of metal flying 
through the air. The dead lay around in pieces and whole but I 
couldn't really mourn for them because I was still alive." 

/ couldn't really mourn for them because I was still alive: That is 
the sound of a man ready to die. All of Easy Rawlins's wariness, 
his carefiil maneuvers dovm streets that 
don't recognize him and tho.se that do, 
his entry into places where he is wel- 
come and those where he does not be- 
long, his confidence and his rage, his 
will to show only what he wants to 
show— all of this is gone. Now the in- 
visible man is exposed; the music that 
described his odyssey through his place 
and time, that played the journey out as 
it happened, no longer sounds. Any- 
thing can unmask him. And he admits 
it: "I nodded and bowed. My wife had 
left me, had taken my child, had gone 
off with my friend. There was no song 
on the radio too stupid for my heart." 

THAT STUPID SONG MIGHT 
have been the Jewels' "I learts 
of Stone" or the Penguins' 
"Earth Angel," made in Los Angeles in 1954; Jesse 
Belvin's "I'm Only a Eool" or Don Julian and the Meadowlarks' 
"Heaven and Paradise," made in Los Angeles in 1955; Arthur Lee 
Maye and the Crowns' "Gloria," made in Los Angeles in 1956. 
But I like to think it was the Medallions' "The letter," made in 
Los Angeles in 1954. 

It is a profoundly stupid record— and also profoundly strange. 
There's no instrumentation except for a quietly rumbling piano. 
A few weak voices go "Oh— uh uh uh— oh" behind the lead 
singer, Vernon Green. He starts off crooning around one word: 
"Darling." As the backing singers shift into long "000s," Green 
stops singing and starts talking. He speaks in a clipped, almost ef- 
fete voice, not like a man but like a boy trapped in a fantasy he 
can't even begin to believe. "Darling— I'm writing this letter- 
knowing that you may never read it." The listener doesn't believe 
the person the singer is writing to exists. 

As the singer goes on, his voice crumbles with puerile emo- 




tion. He seems confused, barely able to remember what he's 
talking about. He sounds like he's underwater, but he's in love 
with his own voice. "Darling— what is there words— on this 
earth- to be unable— to stop loving you," he says, swirling. 
"OA.' my darling!" Then Vernon Green— 16, crippled by polio, 
who would wander the streets of Watts on his crutches, mak- 
ing up songs, trying to find people to sing with him— offered 
the words that would make him immortal, or at the least un- 
solvable. "And to kiss, and love— and then have to wait . . . Oh! 
my darling. Let me whisper, sweet words of dismortality— and 
discuss the pompatus of love. Put it together, and what do you 
have? Matrimonyr 

Dismortality. Pompatus. Matrimony! He sounds like a com- 
plete idiot. At the same time he sounds like someone who 
knows something you never will. 

This was doo-wop at its limit— and there is nothing like doo- 
wop. Voices crossing, meeting, separating, meeting again, voic- 
es lifting a listener off the ground: the sentimental group har- 
mony sound of the 1950s. It was the first form of rock 'n' roll to 
take shape; today it is the most distant. 
Of all the styles of the new pop music, 
doo-wop was the least mediated and 
most accessible. Some historians claim 
that more than 15,000 vocal groups 
made records in the 1950s; the formu- 
laic nature of so much doo-wop, and 
the plain unlikeliness of so much of it, 
make that figure credible. Doo-wop 
was the closest to a new, common lan- 
guage: To speak it, all you needed were 
voices. 

In Los Angeles, the groups came out 
of the high schools, most notably Jef- 
ferson and Fremont. It was only after 
the war that the schools achieved any- 
thing resembling integration— and that 
helped set off an explosion of experi- 
ment, of people learning to speak each 
other's languages. White students want- 
ed to learn how to sing rhythm and blues; black students like 
Richard Berry, who would go on to write and record "Louie 
Louie," were crazy about country music. The blues ballad singer 
Jesse Belvin, suave, sophisticated, the great songwriter of the 
scene, wanted nothing more than to match the silky-voiced 
white crooner Frankie Laine, to do what Laine did with his 1947 
hit "That's My Desire," slipping the first line of the song past the 
country before the country realized just what it was hearing: "To 
spend one night with you." Twenty years later on The Ed Sulli- 
van Show with "Let's Spend the Night Together," the Rolling 
Stones didn't get away with it. 

On the East Coast, doo-wop groups were almost always 
African American or Italian American. In Los Angeles, as with 
the Jaguars, with two black singers, one Chicano singer, and one 
Italian Polish singer, or the Meadowlarks, with three guys who 
looked like black hipsters and one who looked like a surfer, they 
were often mixed. "In six semesters we had six student bodv 
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presidents of different nationali- 
ties," said the black singer Sonny 
Knight, talking about Belmont 
High School in the late '40s, 
where Knight — who would 
score national hits with "Confi- 
dential" in 1956 and the ghostly 
"If You Want This Love" in 
1964— would meet Mike Stoller, 
who with his future partner Jerry 
Leiber,Jewish refugees from the 
East Coast, would remake Los 
Angeles rhythm and blues song- 
writing from the inside out. 
Everyone had to pay his due to 
the ruler of the scene: bandleader, 
nightclub owner, and record pro- 
ducer Johnny Otis, a dark-skinned 
Greek American— his brother, 
Nicholas Veliotes, would become 
Ronald Reagan's ambassador to 
Egypt— who had left his home in Berkeley in the early '40s to 
pass for black in LA. 

Into the '50S there were different musician locals for blacks 
and whites, but that stopped nobody When Leibcr and Stoller 
had their first number one R&B hit, with Willie Mae Thornton's 
"Hound Dog" in 1953, they were li^^ng against the law, part of a 
black-and-white, male-and-female communist commune, passing 
out literature on street corners when they weren't writing "One 
Bad Stud," "King Solomon's Blues," or "Ea.svville." "How difficult 
was it for a couple of white teenagers to be taken seriously by 
these great black artists you wanted to sing your songs?" an inter- 
viewer asked Leiber and Stoller last year. "Well," Leiber said, "we 
weren't white then." He wasn't kidding. 

WHATEVER LOS ANGELES THIS WAS HAP- 
pening in, it wasn't Easy Rawlins's Ixis Ange- 
les—even if, in A Red Death, the case takes 
Easy Rawlins to the black bar called the Cozy 
Room, "a shack ... in the middle of a big vacant lot" with no 
musicians, just "a radio that played cowboy music." There were 
record labels with headquarters in abandoned buildings, pri- 
vate homes, the back rooms of legitimate stores, and even ac- 
tual offices. According to Dave Marsh's Louie Louie, there were 
more labels than in any other city in the country, and they 
ranged far beyond Capitol or RCA: Modem, Aladdin, 7-1 1, Phi- 
lo. Spark, Ultra, Lamp, Score, Specialty, Crown, Flip, Flair, Dig, 
Dolphin, Dootone, Del-Fi, Original Sound, owned by Italian 
Americans, Arab Americans, Jewish Americans, African Amer- 
icans, and that Greek American who was, he says today, "black 
by choice." Only a small portion of the records that were made 
were doo-wop, but it was a style that in Los Angeles— where 
doo-wop was warmer, more ridiculous, more despairing, more 
emotionally and musically extreme than it was in any other 
city— reached for places in the heart that elsewhere in the 
country might not have existed at all. 




By 1954, the same year that Elvis Presley made his first 
records, before Chuck Berry made his first, the music had found 
itself As it came forth with the Penguins' "Earth Angel"— state- 
ly, hushed, glorious, a little flip of a piano triplet, then a slow but 
relentless progression into a desire the singers will never real- 
ize — L. A. doo-wop was a finished form. "Earth Angel" was only 
a demo, never meant for release — runaway airplay forced it onto 
the market before the producer could call the group back into 
the studio for a decent master— but the fogginess in the sound 
was part of what made the record irresistible, and bottomless. 
That was what Philip Roth heard when he was in his early twen- 
ties, what he heard as he kept the song playing in his head from 
1954 to 1962, when he wove it through Letting Go, his fu-st novel, 
until the tunc could seal the deadly last line of the story, as a 
young woman silently sings the song to herself as she struggles 
to make sense of her life, and fails: "She could not believe that 
her good times were all gone." 

That is the secret message of doo-wop: Life is fiill of glory, 
and that glory will not last. Doo-wop is about the way life makes 
promises life will not keep. In that sense, the music spoke for 
the same city Walter Mosley re-created, or made up, but in a 
different way There is no wariness, no suspicion, because you al- 
ready know how the story will turn out, and it is no one's fault, 
because for everyone the story will be the same. 

"The air we breathed was racist," Easy Rawlins says in White 
Butterfly of Los Angeles in the '50s, and that made everything 
corrupt, and every life a subject for murder. In the Los Angeles 
that LA. doo-wop conjured up, there was an awareness of how 
perfect life could be and an awareness that as soon as you 
formed the image of perfection, it would disappear. The only 
way to make it last was to turn it into a song. Such a vision, al- 
most certainly, would only occur once. You could remake "Earth 
Angel" over and over again, and nothing would happen; you 
could try to follow "The Letter" with "The Telegram," as the 
Medallions did, and no one would care, not even yourself It did- 



LO S ANGELES 



AUGUST 2002 



Cop, 





While each Hyatt resort In Hawaii captures the true flavor of its island, it also captures your soul. 
Renews your spirit. And redefines what it means to be pampered. Lomi lumi massages. Tours of 
the starlit sky. Dining by cascading waterfalls. When you stay with us in Hawaii, you'll not only 
remember the untouched beauty you experience, you'll find yourself 
touched forever. Book your escape. Visit us at hyatt.com or call 

the Hyatt Resort Desk at 1.800.55.HYATT. FEEL THE HYATT TOUCH.' ^hhhkhh^ ® 



RESORTS AND SPAS 



ASK ABOUT HYATT'S 

SUNSHINE ON SALE' 

FREE NIGHT OFFER 
1.800.55.HYATT 



KAUAI 



WAIKIKI 



MAUI 



Copyng: 



THE Arts 



n't matter; cvcrv'onc's lite is dcfmccl by loss, especially the loss 
of belief that vou can have what you most want, and when a 
song caught that, it told people that just as they were alone, 
they were also the same. 

Wl 1 AT WAS VERNON GREEN REALI.V SAYING IN 
"The Ix'tfcr"? Nearly 20 years later, in 1972, 
Steve Miller took the phrase pompatiis of love 
and put it in his "Enter Maurice"; the next 
year he highlighted the weird phrase in his number one hit 
"The joker." Twenty-three years after that, screenwriters 
Richartl Schenkman, Jon Cr\er, and Adam Oliensis took the 
phrase for the title of a movie, and it meant . . . Cryer de- 
cided he had to find out. 

It was more than 40 years since the Medallions first 
stepped up to a microphone, but in Los Angeles there 
were still people willing to pav Vernon Green, now in a 
wheelchair, to sing "The Letter," and he wasn't hard to 
find. Dismortiility — 'n meant. Green told Cryer, "words 
of such secrecy they could only be spoken to the one you 
loved." Pomfiatus, Green said, was a 15-year-old's word for 
"a secret paper-doll fantasy figure who would be mv 
everything and bear my children." Dismortality can't be 
factored, but it signifies effortlessly. It communicates a 
will to escape the limits of ordinary life, to cheat death. Pom- 
patus is a real word— in the dictionary, if only in a faint line in 
the Oxford English Dictionary^ It's hard to imagine that Ver- 
non Green ever learned it, but not that he found it, found it 
contained in the ordinary words anyone might speak. Pom- 
ptitus means to act with pomp and splendor— exactly what, 
in "The Letter," a teenage Vernon Green tried to do. It was a 
specter he chased for the rest of his life until, following a 
show on March 4, 2000, he suffered a stroke, dying nine 
months later, on Christmas Eve. 

"I love her for what she is," a man tells Easy Rawlins in 
Black Betty. "His words were so honest that I was ashamed for 
him." But the Medallions don't care how silly they sound, any 
more than Vernon Green cared how pathetic he sounded in 
"The Letter." That's what distinguishes the Los Angeles of the 
Medallions, the Penguins, or the Meadowlarks from Easy 
Rawlins's Ixjs Angeles: the lack of shame, the lack of any need 
to turn a lack of shame into a shield of pride. For a moment, 
the singers on these records- and none more than the Jewels 
in "Hearts of .Stone," chanting "No no, no no, no no, no no- 
no no no" over the truest jungle-music beat in the history of 
rock 'n' roll as if it's the best idea anyone has ever had— are 
appearing before vou as free people, perhaps as a free people. 
It was the peculiar freedom of Ixis Angeles in the early '50s— 
a city that for the first time was beginning to lose its sense 
that the people who owned the place would bv God's right 
own it forever, a city that may have begun to suspect that as a 
city it remained to be made— that made this voice. 

In 1956. in White Butterfly, Easy Rawlins walks out of his 
house. "When I went out the front door L.A. was waiting for 
me. ... I didn't deserve it," he says so mysteriously, "but it 
was mine just the same." Q.a 
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Guts and Glory 

IN HIS FIRST NOVEL, THC DANISH GIRL (2001), 
David Ebershoff displayed his skill with historical 
fiction, crafting a tale about a transsexual painter in 
the 1920s and the woman who loved him. With his 
latest novel Ebershoff tackles the Gothic thriller: A 
poor but plucky girl tries to rise above her station, her 
feelings torn between a dashing war hero and a 
brooding mystery man. There's murder^ 
ous intrigue, illicit sex, and a palatial 
country mansion haunted by the sins of 
its former owners. The place: Pasadena. 

If the setting of Pasadena (Random 
House, 485 pages, $25) seems like an odd 
choice for a book that riffs on the works 
of romantics like the Brontes, it all mokes 
perfect sense in the hands of Ebershoff, 
editor of the Modern Library. The oblig- 
atory gloomy castle is updated as a 
gloomy beaux arts estate, while the 
book's Rochester figure is confounded by the intrusion 
of the region's first freeway. This is grand reading, and 
locals will enjoy spotting landmarks like Vromon's 
Books and the Suicide Bridge. Ebershoff knows 
Pasadena's rich social and political history, and it's 
fun to watch him toy with the genre's familiar motifs 
of class and social stratification in a locale where 
these distinctions ore, at least according to popular 
myth, much more fluid. 

THE HERO OF L.A. POET JIM KRUSOE'S FIRST NOVEL, 
/ce/ont/ (Dolkey Archive Press, 182 pages, $15), 
is on introspective typewriter repairman named Paul 
who is dying from on unnamed ailment. Paul's doctor 
sends him to "the Institute"— a repository of spleens, 
kidneys, and intestines stored in on Olympic-size 
pool— to pick out a new organ. There he meets Emily, 
a beoutiful caretaker who keeps the innards olive by 
swimming among them in their salty, nutrientiich both. 
An afternoon of lovemaking and conversation 
ensues. Much hoppens in the novel, including 
a melancholy carpet cleaner's swan dive into 
on active volcano, and little happens; the bulk 
of the story is told through recollections and 
replays of ttie pair's fateful afternoon. With its 
emotionally detached characters and sci-fi 
touches, reminiscent of the works of Japanese 
novelist Horuki Murakami, Iceland combines 
an imaginative narrative with a thoughfpro- 
voking look at how we construct memory from 
the barest bones of experience. — Robert Ho 
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Imagine 

Hearing Your Doctor Say, 
"You have multiple sclerosis.' 



Every hour of every day someone 
receives this diagnosis, that 
changes his or her life forever. 



We can help... 



.with up-to-the-minute information on research and treatments 

early treatment is critically important 

.with referrals to MS specialists and lo MS clinics 
.with direct financial assistance 

Sherak Family Emergency Fund, 
Qrisanti Respite Fund, 
and much more 

.with physical and emotional health and wellness programs 

Eric Small Yoga Program, 
Counseling and Support Qroups, 
Symptom Management Classes, 
Occupational and Physical Therapy 

.with maintaining independence and planning for the future 

Marilyn Hilton MS Achievement Center at UCLA, 
In-home and In-community Services, 
Family and Caregiver Support, 
Employment Programs 



MS touches not only the 12,000 people living 
with MS in our area, but also each of their 
loved ones. The National MS Society Southern 
California Chapter's mission is to end the 
devastating effects of MS. We work towards 
this end by funding research into better, more 
effective drugs and treatments and ultimately 
a cure; and by offering programs which 
support a better quality of life. 
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If you are touched by 
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Call iSoo-FiqHT MS 



■ 





Southern California Chapter 



2440 5. Sepulveda Blvd., Suite 115 
Los Angeles, CA 90064 
and offices in Kern, Inyo, 
San Bernardino,and 
Riverside counties 
WWW.Cat.nm55.org 
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Our floral department has exquisite flowers, incredible variety and ] 
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DOWNTOWN/MID CITY 

ABC Seafood 205 On! St. (213-680-2887). B-L-D dai- 
ly. A l)ustling, authentic I long Kong-st)'lc seafood 
house, where huge tanks ot squirming edibles ring 
the dining room and hungr\' acolvtcs come in waves 
on weekends tor dim sum. Expect lots of chaos and a 
kitchen that doesn't know from not using MSG. 
Beer and wine. (S) Cantonese 

Atlas Supper Club 3760 Wilshire Blvd. (213-380- 
8400). LMon.-Fri.; DTue.-Sat. Situated next to the 
Wlltcrn Theater, the Atlas attracts a wide range of 
fabulosi, who show up for transglobat cuisine with a 
Caribbean flair and torch singers in the st\*le ofJud\; 
Liza, and Bette. Dress for the occasion. Full bar. 
(SSS) Eclectic 

Cafe Pinot -00 W. 5th St. (213-239-6500). L Mon.-Eri.; 
I) nightly. I his is another one of joachim Splichal s 
spots and is situated next to the (Central I.ibran- in a 
box of glass with a handsome sk^-ward view. The food 
is Splichal Lite— eccentricalh' delicious Proven<;al-C]aIi- 
Ibmia cooking. Full liar. (SSS) California/French Bistn) 

Cicoda 617 S. Olixe St. (213-488-1)488). L Mon.-Fri.; D 
Mon.-Sat. The room is a throwback to old-time ele- 
gance, and the food mixes traditional preparation 
with contemporars' finesse. Appetisers run to shallot 
flan and foic gras with caramelized pineapple, and 
entrees include cnittlefish risotto, coft'ee-gla/ed rack 
of Iamb, and scared snapper with baby kreks. Full bar. 
(SSS) Northern Italian 

Ciudod 445 S. MgueroaSt. (213-486-5171). LMon.-Fri.; 
D ni^tlv The tortilla soup here at Marv Sue Milliken 
and Susan Fenigcr's downtown place is a star. Folltiw 
with their pan-l^tin cuisine: Argentine empanadas. 
Swiss chard with tomatillo sauce, and Brazilian mo- 
qucca— mussels, shrimp, and other seafood in a co- 
conut-lime broth o\'cr coconut rice. Shuttle service to 
nearby theaters is available. Full bar. (SSS) I^tin 

El Cholo 1121 S. Western Ave. (323-734-2773). L-D daily 
L-A.'s oldest Mexican restaurant is famed for its mar- 
garitas, nachos.guacamole. andgreen<orn tamales. 
It's one of the best connections we've got lierween 
the old Spanish cooking of ( -alifornia and authentic 
Mexican cuisine. Full bar. Also at 1025 Wilshire 
Blvd., Santa Monica (310-899-1106). (S) Mexican 

Engine Co. No, 28 644 S. Figucroa St. (213-624- 
6996). L Mon.-Fri.; D nightly This is a downtown 
citadel of Bov Food— beef, chili, meat loaf, and the 
like in a former firehouse full of brass and leather. 
It's a busy businessmen's hangout, but if you go for 
pretheater tlinner, they'll get you to the show on 
time. Full bar. (SS) American 

Gueloguetza 3337 8th St. (213-427-0601). L-L) daily 
It's no wonder that this littk; restaurant, with its hand- 
hag-sized empanadas stuffed with cheese and mush- 
rooms, banana leaf-wrapped tamales, and divine 
moles, is so crowded. But don't let that thwart you; 
the food is well worth the effort. No alcohol. Also at 
3014 W. Olympic Bl\ d. (213-427-0608). (S) Oaxacan 

La Boca del Conga Room 5370 Wilshire Blvd. (323- 
938-1696). D Wed.-Sat. (Comprising the two whim- 
sical rooms that lead to the C^nga proper, the Boca 
seems straight out of Dr. Seuss— with the exception 
of the scantily clad crowd. The food is just as festive: 



THESE LISTINGS ARE Q guide to establishments reviewed 
and recommended by our dining critics ond stoff and 
hove no relationship to ony advertising in Los Angeles 
mogozine. Visits ore ononymous, and all expenses are 
pxjid by the nxigazirw- 

Price classifications ore approximate and ore based 
on a typical three-course dinrwr for one person, exclu- 
sive of drinks, tox, orxJ tip; unless otherwise rroted, these 
restourorrts occept nnost credit cords. 

Key to Symbols 

($) Inexpensive— Dinner under $15 

($$) Moderate-Mostly under $25 

($$$) Expensrve-Mostly under $50 

($$$$) Nfery expensive- $50 and over 

B: Breakfast; L: Lunch; D; Dinner 

WE WELCOME VOUR COMMENTS AND SUGGESTIONS. Please 

write c/o 'Dining Out,' Los Angeles magazine, 5900 
Wilshire Blvd., 10th floor, Los Angeles, CA 90036; or e-moil 
us at Letters®lonxig.com. 



tuna cevichc. cazucla dc carnc (grilled rib eye over 
mashed tamale), and a tres leches chocolate cake. 
Work it all off with a salsa lesson at the Conga. Full 
bar. (SSS) Nuevo latino 

Langer's 704 S. Alvarado St. (213-483-8050). B-L 
Mon.-S;it. I )espite a dicc\' location across from Mac- 
Arthur Park, this is an acclaimed deli whose corned- 
beef sandwiches have been proclaimed the best in 
the cit): As pnmf of L. A.'s great ethnic stew; chances 
arc the people eating matzo balls at the next table 
w ill be speaking Spanish, Korean, Tagalog. or Japan- 
ese, liccr and wine. (S) Deli 

La Serenoto de Goriboldi 1842 K. ist St. (323-265-2887). 
15 Sat.-Sun.; L O daily. This large storefront in the 
heart of Bo\ie 1 Icighrs attracts a stcad\' stream of down- 
town gringos for a unique, tasty menu that focuses 
on Mexican se3foo<I. Beer and wine. (SS) Me.vican 

McCormick & Schmick's Seafood Restourant 633 
W. 5th St. (213-629-1929). I. Mon.-IVi.; I) nightly 
This branch of one of the most successful seafood 
establishments in the Pacific Northwest holds close 
to 500 diners. The decor includes lots of wood and 
leather, and menus are printed daily to reflect what's 
new, mixing tniditional offerings with contemporary 
tastes. Full bar (SS) Seafood 

Nick & Stef's Steakhouse 330 S. I lope St. (213-680- 
0330). L Mon.-I 'ri.; n nightlv. At Joachim Splichal's 
highbrow steak house, giant cuts of beef hang dra- 
matically in a glass-wiillcd aging chamber, and the 
ser\ice in the moderne dining room is (lawless. Meats 
are superlative, and sides like anichokegratin are se- 
riously indulgent. So is the lemon meringue pie. Full 
bar.(SSSS) Steak House 

Pacific Dining Car 1310 W 6th St. (213-483-6000). B- 
l. n daiK: I,-A.'s oldest steak house is built around an 
old railroad car. Expect top-qualit)' steaks, serious scr\'- 
ice, and lots of manh' sides. Prices (or a hunk range into 
the S30S. but the prime, dry-aged beef is almost worth 
it. Full bar and extcnsKe wine list. (SSS) American 

Philippe the Original 1001 N. /Vlameda St. (213-628- 
3781). B-L-D daih: Dating h^rk to 1908. this is the place 
where (the\* claim) the French dip sandwich was jK-r- 
fccted— a big room with sawdust on the floor and a 
counter where crustv kitchen folk dish out naw-bean 
soup to a clientele that crosses ever\' demographic 
boundary BtXT and wine. No cre-dit CiinJs. (S) American 

R-23 923 E. 3rd St. (213-687-7178). 1. Mon.-Fri.; D 
Mon.-Sat. One of the best sushi bars in LA. is hidden 
awa\' in the downtown artists' district and *^rts card- 
board tumiturc. exposed brick, and chels who m;^' mir- 
acles out offish ami rice. Beer and wine. (SSS) Japanese 

Troxx 800 N. Alameda St. (213-625-1999). LMon.- 
Fri.; D Mon.-Sat. Fuse Spanish Colonial and motl- 
emc arehitccture* with an equally eclectic crowd, and 
vou ha\'e this swank stop in L'nion Station. Savor the 
ambience while cnjoving a pork chop with mission 
tig polenta and follow it up with crunchy chocolate- 
trufHe cake with creme anglatse. Full bar. (SSS) 
California Nomeau 

Water Grill 544 S. Cirand Avx*. (213-891-0900). LMon.- 
Fri.; D nightly Tlie room is sophisticated if somewhat 
businesslike, but the food is why vou're here. Choices 
include a seasonal range of top-notch oysters and an 
exquisite menu of fresh fish. 'ITic wine list is first-rate, 
as is the chtKotatc bread pudding Full bar. (SSS) Scafixxl 

Windows Steaks & Martinis Transamerica Center, 
1150 S. Olive St. (213-746-1554). L Mon.-Fri.; D 
Tue.-Sat. This spot atop the Fransamerica Building 
features a \iew of I^s Angeles that stretches from 
Pasadena to the Pacific. Expect men's club food: 
rack o( lamb, bacon-wrapped scallops, shrimp cock- 
tail, and a lotta beef, including a 21-day dry-aged 
New York steak. (!heers. Full bar. (SSS) American 



LOS FELIZ/SILVER LAKE 

Cafe SteMa 3932 Sunset Bhxl (323-666-0265). DTue.-Sat. 
At this neighborhoofi catc hidden behind Sunset Junc- 
tion, sptxiaLs arc noted on a chalkboard, fresh baguenes 
arc whisked to the tabk*s, and evcr\t>nc seems engaged 
in serious conversation. The asparagus salad and es- 
cargots in parsley-garlic sauce are nice starters, and 
main dishes include tarragon chicken and steak au 
poivTc. Sa\ e rcx>m for the creme brulee. Beer and wine. 
(SSS) French 

Chameau 2520 Hyperion Ave. (323-953-1973). D 
Thur.-Sat.This small neighborhood charmer serves 



Moroccan-style cuisine (cbameau is French for 
"camel") accessible to C^ifomia palates.Thc bistil- 
la appcrizer is an aromatic blend of ground chicken 
and spices wTappcd in phyllo. and the baked halibut 
is olive-crusted. BYOB. (SS) Franco-Moroccan 

Farfolla Trattoria 1978 1 iillhurst Ave. (323-661-7365). 
L Mon.-Fri.: D nightly An Italian cafe with inildly 
attirudinous senice but great thin-crust pizza and 
superb pasta. Beer and wine. Also at 43 E. Colorado 
Blvd.. Pasadena (626-564-8696). (S) Italian 

Fred 62 1850 N. Vermont Ave. (323-667-0062). B-L- 
D 24 hours daily Chef Fred Eric and designer Fred 
Sutherland have tweaked diner grub to create a 
menu of chewv Korean potato-starch noodles, tofij 
scramble, smoked-salmon sandwiches, even home- 
made Pop-Tarts. This retro joint is cool 24 hours a 
dav Beer and w ine. (S) Fxlectic Diner 

II Capriccio on Vermont 1757 ^ - Vermont Ave. (323- 
662-5900). LMon.-Fri.; D ni^tly The smell of roast- 
ing garlic fills the dining room, thanks to a bustling 
kitchen cooking up chicken Vcsuvio, spaghetti del 
mare, and rigatoni norcina (ground sausage, mush- 
rooms, and onions in a light cream sauce). For 
dessert? The s(|u;ish-shaped zuccotto (sponge cake). 
Beer and wine. (SS) Italian 

The Kitchen 4348 Fountain Ave. (323-664-3663). L- 
D daily. It's a throwback setting with a fast-forward 
crowd at this squeaky-clean neighborhood joint, 
which is open till miditi^t Sundav- through Thurs- 
day and till 2:30 a.m. Friday and Saturday The ibod is 
hearty and well priced— slow-cooked lamb shanks 
with mashed potatoes, dinner-sized stew of the day, 
and buttermilk fried chicken with black-eyed peas. 
Flourless chocolate cake or strawberr\' shortcake for 
dessert. BYOB (S) Diner 

Mexico City 2121 Hillhurst Ave. (323-661-7227). L 
Wed.-Sun.; D nightly The decor is '50s Naugahyde, 
the crowd Los Fcliz hipster, and the menu atypical. 
Of the six enchilada offerings, the spinach— with a 
Zacatecanas sauce of poblano chiles, sour cream, and 
onions — best shows the kitchen's ambition and abil- 
ity. Shrimp is a favorite of the chef and serious car- 
nivores will want to tr\' the cochinita pibil (Yucatjui- 
srvie marinated pork). Full bar. (S) Mexican 

Taix 1911 Sunset Blvd. (213-484-1265). L-D daily. A 
restaurant from the old school dating back to 1928 
and sening the sort of familv-st^ie Crallic cuisine that 
was popular then but seems heavy now: The private 
rooms make it popular for lunch and dinner meet- 
ings, and the wine list is one of the most impressive 
and least expensive in town. Full bar (SS) French 

Tangier 2138 Hillhurst Ave. (323-666-8666). LSat.- 
Sun.; D nightly The menu s an odd medlcv; ranging 
from spaghetti Bologncsc w ith manchego to tan- 
doori chicken croquettes to crackling pork chops. 
Settle into one of the old Chascns booths, start 
w ith an extraordinarily good martini and stick 
w ith the basics — roast chicken, lamb shank, or 
drunken duck. Desserts are less good. Full bar. 
(SSS) Global 

Vermont 1714 N. Vermont Ave. (323-661-6163). L 
Mon.-Fri.; D nightly. The atmosphere is elegant and 
the menu includes deliciously prepared standard- 
bearers like poached salmon, beef fillet, and roast 
chicken as well as such fanciful creations as a shrimpv 
and-arugula salad buzzing with citrus. The flourless 
chocolate cake is just plain good. Full bar. (SSS) 
(^-French 

Vida 1930 i Iillhurst Ave. (323-660-4446). D nightly 
Fred Eric's eccentric presentations can't disguise the 
fact that he's serving some of our finest meals. A can- 
tilevered appetizer may look like Frank Gehr\' de- 
signed it, but smart and hinny don't preclude deli- 
cious. Try the ITiai Cobb salad; trv- the grilled rolled 
rare' tuna; try anything. Full bar. (SSS) California 

HOLLYWOOD/MELROSE 

A90 8478 Melrose Ave. (323-655-6333). L Mon.-Fri.; D 
nightly: At this sleek, highbrow showcase (co-owned 
by Robert Dc Niro), pastas are scn ed piping hot and 
al dente and pizzas come direct from a brick oven. 
Entrees include the likes of monkfish with creamy po- 
lenta and baby rack of lamb. Full bar. (SSS) Tuscan 

Alcssi 6602 Melrose Ave. (323-935-1197). D Mon.-Sat. 
This neighborhood boitc makes elegance inviting. 
The cuisine is neither ftissy* nor heavy; just superbly 
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Accepted at Los Angeles' best restaurants. 



frte Discovef Card is accepted at many of your favorite restaurants including: 



Stevens Steakhouse 

5332 Stevens Place, 
City of Commerce 
(323) 723-9856 



Ciao Trattoria 

815 W. 7th Street, 
(213) 624-2244 



Los Angeles 



Tesoro Trattoria 

300 S. Grand Ave. #9, 
Los Angeles 
(213) 680-0000 



TAPS Brewery and Restaurant 

101 E. Imperial Hw^y, Brea 
(714) 257-0101 

Vie De France 

17312 A Ventura Blvd, 
Encino 

(818) 995-9781 
Smoke House 

4420 Lakeside Dr, Burbank 
(818) 845-3731 



Sam Remo Restaurant 

13729 Victory Blvd, Van Nuys 
(818) 904-0499 

Spaggi's 

1651 W. Foothill Blvd, Upland 
(909) 579-0497 

Summit House Restaurant 

2000 E. Bastanchury Rd, 

Fullerton 

(714) 671-4111 



Antonio's Restauarant 

1542 W. Holt Blvd, Ontario 
(909) 986-8663 

Billingsley's Restaurant 

11326 Pico Blvd, 
Los Angeles 
(310) 477-1426 

Zicca Fusion Cuisine 

9123 Olympic Blvd, 
Beverly Hills 
(310) 246-9178 
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Meet Me 
Later! 

Shop at 
the Market 
'til 9pm! 




Farmers Market 
is now open 9-9! 

Meet us at Southern 
California's most 
popular location for food, 
shopping and fun. 
Later and longer. 



executed. iJnguine is al dente, prosciurto pizza has a 
pastr\-thin crust, and osso buco is so tender you can 
toss your knife. Alter dinner. linger at the marble- 
topped bar with a glass of Antigua muscat. Full bar. 
(SS) Italian 

Alex 6703 Melrose Ave. (323-933 ^233). LTue.-Fri.; D 
Tue.-Sat. C.hef-owncr Alex Scrimgeour (SCRIMJer), 
ex of Saddle Peak I.odge. has beautiliilly appointed the 
old Citrus site and created a menu that goes way be- 
yond the wild ones: knee-m-akening fuie gras; corian- 
der-< nisted skate wings; an exceptional lamb dish with 
osso buco and a rack on the same plate. Senice is per- 
fect. This is the place to celebrate — or simply indulge. 
Full bar. (SSS) (^>ntemporar\' Furopean 

Ammo 115^ N, I lighlandAve. (123-871-2666). B-LMon- 
I n.; I ) Mon.-Sat.; brunch Sat.-Sun. Ihc highh' regarded 
catering com(ian>'s tim' cafe sp< )rts cxp(wed pipes, paper 
lanterns, and se\'ere (l«it comiS') metal chairs and dishes 
up e\'er\thing from ten-grain p;incakcs to turke\' bui;g- 
crs, runa tartare to lis;igiiii. grillecK hicken to chocolate 
mousse la\'er cake. Beer and w ine. (SS) American 

Brasserie Veit HolM^-ood & 1 (ighland. 6801 HoIKtatxhI 
liK (I (323-491-1300). L-D dailv 'Fhc open-kitchen decor 
at Puck's newest pbce is smart; warmer than the sur- 
a)unding mall, easier to navigate, and lit just rigjit. The 
menu is on the hcartj- side, with snails persillade 
(garlic and butter sauce), fritto misto, gnocchi with 
Gorgonzola, short ribs, pork chops, and steaks. Sides 
include Tuscan potatoes that arc small pillows of spud 
inside crisped skins. Heaven. I-uIl bar (SSS) Brasserie 

Now Bungolow Club 71-4 Melrose Ave. (323-964- 
9494). L-O ilaily It's almost like being poolside at a 
fanc}' hotel, dining in an outd(X)r cabana on a private 
patio with fluttering bambiM) in the mitklle of I lol- 
bTAood. Difference is. there's no hotel, there's no 
pool, and you can get a giant steak dinner for Si 2. 
Grilled salmon for S8. If you're hungry, watching 
your wallet, and ready for life to progress past drive- 
thru windows and pizza parlors, this is the next stop. 
Beer and wine. (SS) Global 

Cofe des Artistes K34 N. McCadden PL (323-469- 
7300). F Mon.-Fri.; D nightly A garden complete 
with fountains and a tree-draped terrace surrountl 
this coz)' bistro, where the fireplace is alwa\'S lit. Tlie 
must-have item is the confit dc canard sen'cd with 
green cabbage and sauteed apples — that is, if you're 
able to eat anything after de\'ouring the jumbo shrimp 
cocktail. Full bar. (SSS) Fanch 

Campanile 624 S. La Brea Ave. (323-938-1447). L 
Mon.-Fri.; D Mon.-Sat.; brunch Sat.-Sun. Mark 
Peel and Nancy Silverton own this l>eautiftil show- 
case of urban-rustic cuisine that is consistently ranked 
among F.A.'s finest. TTie menu changes regularly but 
might include such innovative concoctions as cedar- 
smoked trout with fennel salad; rose mar\'-c barred 
lamb with artichokes, fava beans, and olives; and 
sour-cherrv brioche. Full bar. (SSS) (^-Mediterranean 

Canter's 419 X. Fairfax Ave. (323-651-2030). B-L-D 
24 hours daily Perhaps the rudest deli this side of 
I louston Street, with waitresses who have seen it 
;ill— many time's. ITie too-hip-tiir-words crowd shows 
up late for blintzes and abuse. Nate 'n Al has more 
class, but Canter's has more soul, f'ull bar. (S) Deli 

Chan Darae N. ("ahuenga BK'd. (323-464-8585). 
I. Mon.-I n.; D nightly In a cit\' full of terrific 'Fhai 
eateries, this is one of the most consistent. The dish- 
es of choice, as usual, are crispy mee krob and chick- 
en and beef satays. Fhe curries are appropriately 
ser\'ed at a spice level that causes gasps at first bite. 
Beer and wine. (S) Thai 

Chionti 7383 Melrose Ave. (323-653-8333). D nightly. 
It's dark here, but the menu shines with offerings 
like fresh black mussels steamed in spiced tomato 
broth and superb brick-pressed baby chicken mari- 
nated in lemon and thvme. The tiramisu is .Melrose's 
creamiest. Full bar. (SSS) Chionti Cucina L-D daily 
Fhis adjacent bri^t, noisy white tiled kitchen and 
baker)' Is the place to grab a bite of antipasto misto, a 
bow 1 of minestrone, or something from the daily se- 
lection <jf antipasti. Full bar. (SS) Italian 

Dar Maghreb 7651 Sunset Bhd. (323-876-7651). D night- 
Iv Our best-known Moroccan restaurant is a place 
Aladdin might open. Sit on cushions and eat chicken 
and olives with your fingers while a belly dancer un- 
dulates inches from your nose. Full bar. (SSS) Moroccan 

the house 5750 Melrose Ave. (323-462-4687). L-D 
Tue.-Sun. Scooter Kanfer serves her trademark up- 
scale home cooking— Pop's Pate, mac V cheese, 
spoon bread rart du jour— in a handsome dining 



! room. A farmers' market potpic changes seasonally, 
I and the roasted black cod is delish. Dessert includes 
pots de cremc w ith a thick smudge of chocolate. 
Beer and wine. (SSS) American 
Jozu 8360 Melrose Ave. (323-655-5600). D nightly 
Everyone here seems to know owner And)' Nakano, 
who likes to keep the menu in flux. Meals start with 
a compUmentar)' vial of sake and might include tan- 
gerine-g^ed Sonoma quail with spic)* tTJcumber sal- 
ad. Szechuan peppercorn-studded leriyaki-grilled rib 
eve, or a five-course omakase. Flave room for one 
more bite? Chocolate souffle or wasabi sorbet. Full 
bar. (SSS) Cal-Asian 
Las Polmos 1714 N. Ijs Palmas Ave. (323-464-0171). 
D Mon.. VC'ed.-Sat. Reser\'ations don't hold much 
weight (they're likely to be changed to suit the 
restaurant), at this swell spot for the young and fab- 
ulous. Never mind that the menu offers only four 
entrees— vou're here to be seen. If the bar seems too 
far away, sit still tor the tequila-poached pears 
dessert. Full bar. (SSS) Mexican-Asian 
Les Deux Cof^ 1638 N. Las Palmas Ave. (323-465- 
0509)- L Mon.-Fri.; D nightly Even if you're not 
Somebody, you might fool evervone if proprietress 
Michelc Lamy shows any signs of recognition. The 
scene, particularly in the garden, is worth the trip, 




Patagonia 
Grill 

1253 N. VINE ST., HOLLYWOOD 
(323-464-8260) 

L-D MON.-SAT. IT'S BLUE. THE 
walls, the illuminated sign, the menus. 
This splash of color emanates from 
the bottom comer of a dreary two- 
level strip mall at the intersection of 
Fountain. Design features include 
chairs with burlap seat covers and 
tablecloths made of butcher paper. 
The food is casual and tasty: mi- 
lanesa steak (thinly cut, breaded 
and fried), grilled chorizo (Mexican 
sausage) sandwich, or a potato-and- 
onion tortilla. Caramel crepes for 
dessert. BYOB. (SS) Argentine 




9AM'9PM MON-FRI 
9AM-8PM SATURDAY 
10AM-7PM SUNDAY 

farmersmarketla.com 
6333 W. 3RD STREET 
LOS ANGELES • 323 933-9211 
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Bring Two of 
Australia's Premiere 

Winemakers to 
Sonoma County and i 

What Happens? 




Barrel Walking And 
World Class Wines. 

Guided by native Austi alian Winemakei i 
Daryl Groom and Mick Schroeten 
GlTi'SER PraK" wines have become 
synonymous with bold. New World 
varietals. The esteemed combination of 
Aussie technique and Sonoma 
terroir has resulted in domestic 
and international acclaim 
unsurpassed by any winery. 



Winery of the Year 

CALIR3RNIA STATE FAIR. 1998, 1999. 20OO 

Winery of the Year 

:Wii i SPISiTS, 1994, 1995, 599", 2CiCC, ifcl 

Winemaker of the Year 



Winemakers of the Year 



Sm RANCISCO CHBONKIE. 2000 



Discover Sonoma's New World Winery 

G^:^■s^;R Pkak 

Giuip u J indmuifc lit SiWtMiri) VliKt IV InnimL Autin 




and the menu is bring-on- thc-buttcr French: frisce 
salad with foic gras and wild mushr<x>ms; potatoes 
\iith osctra; poric tenderioin; and sliced chicken breast 
in a vclvft)- foiegras sauce. Full bar. (S$S) French 

Lucques S474 Melrose Ave. (323-65V6277). LTue.- 
Sat.; DTue.-Sun. I lighlights at Suzanne Coin's food- 
ie mccca include braised beef short ribs with potato 
puree, greens, and horseradish cream and a prix fixe 
menu that features the chef s specialties and changes 
weekly. l ull bar. (SSS) Cal- Mediterranean 

Mori no 6001 Melrose Ave. (323-466-8812). L Mon.-Fri.; 
D Mon.-Sat. One of the main watering holes for the 
powx-rs that be at nearby Paramount, this family-run 
cal'e has an enthusiastic following who go for the pas- 
ta, chicken, veal, and fish. Full bar. (SS) Italian 

Mortons X764 Melrose Ave. (310-276-^205). L Mon.- 
Fri.; I) Mon.-Sar. The discerning diner can spy a 
sprinkling of Big Names hieling up on the likes of 
overstuffed shrimp quesadillas, crab cakes, filet 
mignon with seared spinach, and pork chops with 
horseradish {xilenta. Close the deal with a hot-fodgc 
sundae. Full bar. (SSSS) American 

Musso & Frank Grill 6667 Hollywood EWd. (323-467- 
—Sii). B-I,-D'Fue.-S;it. The oldest rcstaurant in Holly- 
wood remains a dark, imposing landmark ser\ing flan- 
nel cakes in the morning and short ribs at night, along 
\vith the martini against which all ochcpi mast be judged. 
Ilie waiters are gruff, experienced, and perfect. Pure 
Ra^intjnd (!!handlcr. Full bar. (SSS) (Continental 

Nishimuro H^H^ Melrose Ave. (310-659-4770). L 
Mon.-Fri.: O Mon.-Sat. Sushi chef Hiro Nishimura's 
spot across from the PIX^ is c{>ol and minimalist, al- 
lowing the tixMl to pro\icle the splash. Warm, coarselv 
salted edamame. thinly sliced hamachi sashimi with 
Serrano chile and gariic-citrus sauce, abalone sautced 
with shiitjikes and asparagus, and peppered tuna sa.shi- 
mi are all exquisite. Beer and wine. (SSSS) Japanese 

OH Vine 6263 I^'land Way (323-962-1900). L Mon.- 
I n.; n nightly; brunch Sun. Cood prices, good food, 
great ambience. This peaceful patch of culinary calm 
in the dark heart of HolK-wood is stocked with imag- 
inative California cuisine: blackened turkey breast 
with jalapeno-cranlx'rr%' relish, grilled pork chops 
w ith apple-lime s;ilsa. pecan chicken with pear-rose- 
mary Siiucc, and a variety of pasta dishes. Beer and 
w ine. (SS) C^ifomia 

Pac6 2100 Laurel Canyon Blvd. (323-654-8583). L 
Mon.-I'ri.; I> nightly If you're up for clever pizzas 
(chopped clams, homemade sausage), pastas, or grilled 
rib eve. sauteed chicken breast, or knockout salmon 
rtllet onace<larplank. this one's for you. I-or dessert, 
tn' the cookies and Ix-rries. Beer and wine. (SS) Italian 

Patina 5955 Melrose Ave. (323-467-1108). L Fri.; D 
nightly Joachim Splichal's landmark is one of L.A.'s 
most consistently acclaimed restaurants. Crilled 
asparagus with shaved truffles, braised veal cheeks 
with hand-rolled macaroni, striped bass with white- 
bean mousseline, and a cote du boeuf carved table- 
side arc all. w ell, kind of perfect. For dessert tr\' the 
piping hot fruit potpic with vanilla ice cream. I'ull 
bar. (SSSS) C^-French 

The Pig 612 N. La Brea Ave. (323-935-1116). L-D 
Tue.-Sun. The late-night crowd here is as inevitable 
as the lines at Pink's. /Vmong the must-ha\'es: brisket, 
an applewood-smoked hunk in a sweet-mustard 
sauce; hickor\-smokcd baby back ribs; Cajun crust- 
ed Mississippi catfish; and Smok)' Mountain gumbo 
with jalapeno corn bread. Dessen.^ Karo pecan pie. 
BVOB.(SS) Barbecue 

Pinot Hollywood 1448 N. Cower St. (323-461-8800). L 
Mon.-Fri.; I) .Mon.-Sat. This Splichal outpost has a 
pun-filled menu and serious food and wine. Tr\' the 
cnil>-;UKl-risotto c;ike. bacon-wTaj")pcd steak with mush- 
rcKim mashcds. or veal short ribs with pumpkin ravi- 
oli. The walled-in patio is one of the nicest in I-A. FuU 
bar.(SSS)(.al-Frcnch 

Sonora Corfe 180 S. 1^ Ba-a A\x. (323-857-1800), L Mon.- 
Iri.; D nightly Fhis upscale cousin of the venerable 
Fl Cholo serves Southwestern cuLsine for meat lovers 
and shellfish-ionados. Tr\' the south Texas antelope, 
cowbo\' steak, smoked poric chop, or, when in season, 
al>aK)ne. l ull bar. (SS) .Southwestern 

Sunset Room 1430 N. Cahuenga BKd. (323-463-0004). 
niiK-.-Siit. I li^li^ts here include salmon with lemon 
chutnev; and Chilean sea bass marinated in soy sauce 
and s;ike. Soups (the carrot-and-gingcr is delish) and 
ck.'vserts Oike the crisp, w-arm apple tart) arc made fre-sh 
daily ( )n weekends, when there's dancii^ in the lounge, 
request a booth. Full bar. (SSS) C^-French/Asian 



Yomoshiro 1999 N. Sycamore Ave. (323-466-5125). D 
nightly Th<: food here— sushi, tempura, and teriya- 
ki — may not match the view, but it's the ideal place to 
take out-of-towners for a drink and dazzle them with 
the lights of Hollywood. Full bar. (SSS) (Zal-Asian 

LACIENEGA/ 
WEST HOLLYWOOD 

Angelini Osterio 7313 Beverly Blvd. (323-297-0070). L 
Mon.-Sat.; I ) nighdy The place is tiny, the kitchen is 
open, and the room is busy The menu's written in a 
pastiche of Italian (tagjierino con salumi c burrata) and 
English (pork chop with red cabbage and apple), and 
the ftKxl is equally mixed. A specif of polenta, olives, 
and scallops is divinitv on a plate, but a sea bass fillet 
might pack a lew bones. Beer and wine. (SSS) Italian 

Arnie Morton's of Chicogo 435 S. I^ Cienega Blvd. 
{310-246-1501). D ni^tly This Windy City offehoot is 
a classic American steak house complete with ma- 
hogany paneling and waiters who wheel slabs of beef 
and veal and live lobsters tableside in lieu of menus. 
The more than ample portions are the perfect entree 
to cholesterol heaven. Full bar. (SSS) American 

Asia de Cuba 8440 W. Suaset Blvd. (323-848-6000). 
B-L-D daily. This dining equivalent of Sky Bar, set in 
the lK*yond-hip Moncirian, is filled with hot young 
celebs. The tuna pica starter is worthy of an Oscar, the 
Cuban spiced chicken and yucca-crusted mahimahi 
warm the cockles. Don't go home without the I^tin 
I^ver— chocolate mousse cake with white coffee 
an^^se. Full bar. (SSS) Asian/Cuban 

Bolbioo Prime Cirafton I lotel, 8462 W. Sunset BKd (.323- 
650-8383). B-L-D daily Steak's the name of the game, 
and the prime cuts, from porterhouse to ostrich are 
top of the line, served with various rubs (blue cheese, 
peppercorn) and sauces (pinot noir, truffle). You choose. 
Skip the roasted broccoli and only go for the mac 'n' 
cheese if you're into heavily smoked Couda — and 
haven't had more than your share* of the addictive shoe- 
string potatoes. Full bar. (SSSS) Steak ! louse 

The Belmont 747 N. I^ Cienega Blvd. (310-659-8871). 
D nightly Shiny stamped-copper ceilings, lat leather 
booths, a gleaming wooden bar— this is a New \brk 
kinda place. Baked crab cakes rolled in panko crumbs 
are a specialty, the Caesar's perfectly dressed, barbe- 
cued chicken skewers are moist and meaty, steaks are* 
first-rate (the Belmont uses the same purveyor the 
fancy steak joints do), and a vegetable penne is herba- 
ceously delicious. The atmosphere is friendly with- 
out the frenzy Full bar. (SS) American 

Celestino Itofion Steok House 8908 Beverly Blvd. 
(310-858-5777)- D nightly Celestino Drago's steak 
house celebrates Picdmontesc beef— tasty meat 
indeed. Sauteed rapini and garlic masheds are hearty 
sides. Pizzas, pastas, and risotto are nonbeef alter- 
natives, and the cold lemon souffle is a dessert es- 
sential. Full bar. (SSS) Italian Steak House 

Choya Brasserie 8741 Aldcn Dr. (310-859-8833). L 
Mon.-Fri.; D nightly. This multiculti bistro— with 
pario— is a hit with Wcl lo's creative community not 
to mention the staff at Cedars-Sinai. The food's un- 
erringly good, somewhat surprising given the bustle 
and lengthy menu, and incorporates Asian tinges 
with continental regulars. Think grilled mahimahi 
with black-bean sauce and halibut with lemongrass 
cuTTT,' and glass noodles. Nifty cocktails. Full bar. (SSS) 
French/Italian/Asian 

CkrfouHs 8630 W. Sunset BK^d. (310-659-5233). B-L-D 
daily. Choose mdoor or outdoor seating here— ei- 
ther option provides plenty to look at. The Sunset 
Plaza parade of ab fab types, many Europeans, de- 
fies a working stifif s schedule and is particuJariy perky 
on weekends. Multi-accented smokers make their 
mark al fresco; inside it's less of a look-at-me crowd. 
Cjreat salads and pastas, delish steamed mussels, and 
fried calamari are fine ftiel for five-star people watch- 
ing. Full bar. (SS) Cal-French 

Cobras & Motodors 7615 W. Beveriy BK'd. (323-932- 
6178). D nightly. Steven Arroyo has transformed 
his somewhat elitist Boxer into a bustling tapas 
restaurant, and little plates, traditional or not, have 
never been so good: shrimp-studded paellas served 
in mini skillets; wood oven-roasted mushrooms, 
jamon Serrano with lentils, white anchovies with 
fried-gariic \inaigrctte. The place is always packed, 
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a-D DAILY; BRUNCH SAT.-SUN. SILVIO DE MORI, FORMERLY OF MIMOSA 
and Cafe des Artistes, has bravely taken on the Reata space rucked below street 
level behind La Peria— ideal for lingerie tovers. The outdoor patio is festive for hinch 
and early dinnei; and the inside is a banquetted wash of Ralph Lauren and Martha. 
The food's Italian to the core, from pizzas to pastas to polentas, calamari to car- 
paccio to veal and lamb chops. Tiramisu for dessert. FuU bar. ($S$) Northern Italian 

- iriiti iiiiiilir •■^--^^■-•^ ■ ..-u..^-.^.-^-,.^-.^-..^..^ 



so make a reservation or browse the extensive Spanish- 
wine selection at the store next door while vou wait. 
BYOB.(SS)'Iapas 

Don Tana's 9071 Santa Monica Bh d. (310-275-9444). 
D nightly. This old-t'ashioncd hangout is a favorite 
among those who live for great steaks and chops, 
scrvx-d by waiters who have been around, well, fore^'cr. 
The room is dark, the drinks strong. Celebs who hate 
to be bothered love the place. The spa^etti sauce is 
right out of Little Italy Full bar. (SSS) NJorrhcm Italian 

Dominick's 8715 Beverly Blvd. (310-652-7272). D 
Mon.-Sat. Frank Sinatra owned this restaurant and 
lounge back when it was a Rat Pack haunt. Its newer 
incarnation, under the ownership ofjon Sidel, packs 
in its OW71 share of the hip and famous with mac 'n' 
cheese, shrimp cakes, tuna au poivre, and steak. The 
cocktail menu is as long as your arm. Full bar. (SSS) 
Con tine ntal/American 

G. Gorvins 8420 W 3rd St. (323-655-3888). D Mon.-Sat. 
G2, as the valet station and menu read, is cool. The 
banquettes arc a butter\' tan suede, the lighting is soft, 
and Sade croons throu^ the speakers. Gern,' Garvin, 
former chef at Reign, has made a comfortable place 
as romantic as a wefl-appointed li\ing room. The menu 
is small but rich: grilled satay of filet mignon, roasted 
(~x)lorado rack of lamb with baby vegetables, new po- 
tatoes in a port wine-and-peppcr sauce, and a nice 
sautccfl Atlantic salmon. F^esscrt* Homemade banana 
mousse cake with warm caramel sauce. Beer and wine. 
(SSS) C^al-Cxintincntal 

Grand Lux Cafe 121 N. La Cienega Blvd. (310-855- 
1122). L-Ddaily; brunch Sat.-Sun. Imagine a Venet- 
ian train-station cafe with belle epoque touches 
and a Vegas veneer. Wedge it into a corner of the 
Beverly Center, fill it with com(y booths, a gargan- 
tuan menu of everything from pancakes to salads to 
Jamaican-style pork platters, and hire an army of 
black-clad headset-wearing conductors to ensure 
seating efficiency Voila. The Chc-csecake Factory has 
opened an upscale version of itself, and it's been SRO 
since day one. Full bar. (SS) (Global 

Ito-Cho 7311 Beverly Blvd. (323-938-9009). D Tuc- 
Sat. Waitresses arc oblivious of the luminaries in the 



crowd, and there's a menu of sake to sip along with 
your tatsuta age. a Japanese-style deep-fried chick- 
en that's luscious and greaseless. Sashimi (they don't 
serve sushi) is usually sparkling- fresh tuna or )'ellow- 
tail with spiked soy sauce. l or dessert, it's green-tea 
or red-bean ice cream. Beer and wine. (SS) Japanese 

The Ivy 113 N. Robertson Blvd. (310-274-8303). L-D 
daih'; brunch Sun. This is the place to be seen dining, 
whether on the strcetfront patio or inside where it's as 
cozy as a French f;uTnhou*»e. 'Vhf menu, which never 
changes, runs from crab cakes and chopped salads to 
pastas, tandoori chicken, and grilled fish. The hand- 
some hand-painted crockery is also sokl next dooc 'I"hc 
tarte tatin and key lime pie are especially delish. Full 
bar. (SSS) American 

JAR 8225 Beverly Blvd. (323-655-6566). LMon.-Fri.; 
D nightly. Suzanne Tracht, ex of Jozu, and Mark 
Peel of Campanile have teamed up for this chop- 
house, where Tracht's short ribs and braised pork 
belly are among the favored dishes. Steaks, chops, 
fish, and classics like an iceberg wedge and a lob- 
ster cocktail hold down the balance of the menu. 
Sides — creamed spinach, fries, roast asparagus — 
and sauces like horseradish, tamarind, and bcar- 
naise are a la carte. Full bar. (SSS) Steak House 

Joss 9255 Sunset Blvd. (310-276-1886). LMon.-Fri.; D 
nightly Drive too l^t and youll mi.ss this gem where 
excellent Peking duck is served with a tableside 
flourish. Regulars also fiock here for the multire- 
gional dim sum, apricot spareribs, and Mongolian 
Iamb. Steamed chocolate pudding for dessert. Full 
bar. (SSS) 1 lautc Chinese 

Kotana 8439 Sunset Blvd. (323-650-8585). D nightly From 
the boys who brought you Balboa and Sushi Koku 
comes this salute to robata-yaki: everything (mm 
)*cIlowtail to chicken gizzard is cooked over an open 
flame and served on skewers. Not even the excellent 
toro tartare, however, can top I3odd Mitchell's sleek 
desi^ which mixes Italian RenaissaxKe brick and mor- 
tar with the woodsy warmth of a Japanese temple. 
Watch Sunset from the patio. Full bar. (SSS) Japanese 

Le Petit Bistro 631 N. 1^ Cienega Blvd. (310-289- 
9797). L Mon.-Fri.; D nighdy Specialties at this de- 
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cent, inexpensive bistro include moules marinicrc 
and herbed chicken with pommcs frites. Occasion- 
ally there's a Moroccan edge, as in the wild mush- 
KMm ravioli. Full bar. ($S) French 

Unq 8338 W. 3td St. (323-655-4555). D nightly It's Dodd 
Mitchell's design that put this place on the map: white 
walls, marble, glass, and Brancusi-inspircd wood- 
work. A ^ulous crowd dines on Moroccan seared 
chicken with chutney and soy-nurin-glazed Chilean 
sea bass with wasabi masheds. The lemon meringue 
semifreddo is luscious, but most meals here end with 
a martini in the lounge. Full bar. ($$$) Fusion 

The Little Door 8164 W 3rd St. (323-957-1210). D nightly 
The place is siKh a poorly kept Industry secret that it 
doesn't even need a sign. The ambitious menu changes 
every month and ofitrrs appetizers like grilled vegetable 
terrine and entrees like marinated swordfish. Beer and 
wine. ($$$) Franco/Mediterranean 

Locondo Veneto 8638 W. 3rd St. (310-274-1893). L 
Mon.-Fri.; D nightly This little restaurant across from 
(I!cdars-Sinai has Venetian cuisine as good as anything 
on the Grand Canal. The setting may be small, but the 
cooking is grand Beer and wine. (SSS) Northern Italian 

L'Orangerie 903 N. La Cienega Blvd. (310-652-9770). 
D Tue.-Sun. The opulent rooms are worthy of Ver- 
sailles, and the food, quintessential French, is equal- 
ly regal: beluga with com blini and sour cream, beef 
tenderloin with Bordelaise sauce, roast veal chop 
with tartc tatin. The chocolate cake— chef Ludovic 
I.efebre's mom's recipe— is indescribably delicious. 
Fiill bar. ($$$$) French 

Motsuhiso 129 N. La Cienega Blvd. (310-659-9639). L 
Mon.-Fri.; D nightly It looks like an ordinary neigh- 
borhood sushi bar, but wait till you get to Nobu Mat- 
suhisa's 25-page menu of cooked seafood dishes, in- 
cluding miso-flavored black cod, shrimp in a pepper 
sauce, and tempura sea urchin in a shiso leaf Beer 
and wine. (SSS) Japanese 

Mimoso 8009 Bevcriy Blvd. (323- 655-8895). D Tuc.-Sat. 
This modest storefront bistro resembles an ortlinary 
restaurant in every way but one: The food is really 
good. A Rolls-Royce crowd dines on now-famous 
mac 'n' cheese with prosciutto, as well as cassoulet, 
filet mignon, and roast chicken. The house motto: 
truffles, no caviar, no bizarre concoctions!" Beer 
and wine. (SSS) Country French 

nocth 8029 W. Sunset Blvd. (323-654-1313). D nightly 
This is a cool watering hole with a mod, Alpine feel. 
Excellent grilled shrimp cocktail and mac 'n' cheese 
go well with such house specials as the Twig & 
Berries (Frangelico, Chambord, Bailey's, Absolut, 
and cream). For serious eating, slip into a banquette 
and order the porterhouse and the superlative cara- 
melized apple tart. Full bar. ($$) Eclectic 

Ono 8706 W. 3rd St. (310-274-7144). L-D daily This 
place is popular with celebrities, who linger on the 
patio over fine thin-crust pizza and pasta, chicken, and 
fish. It's noisy, affable, and very reasonably priced. 
Full bar and exclusively Italian wine list. (SS) Italian 

The Palm 9001 Santa Monica Blvd. (310-550-8811). 
L Mon.-Fri.; D nightly You want steak.-* This is the 
place. The walls are covered with celebrity carica- 
tures, the booths are packed, and the waiters talk 
fast— so keep up. Start with the clams casino and 
keep going with the double steak (a 36 -ounce New 
York strip for two), which has that misshapen look 
all great steaks have. Full bar. (SSS) American 

Pane e Vino 8265 Beverly Blvd. (323-651-4600). L 
Mon.-Sat.; D nightly This is a celebrity-intensive 
cafe with a rear entrance that allows stars to sneak 
in for a plate of roasted veggies in a clay pot and 
some fine risotto. FiJl bar. Also at 1482 E. Valley Rd., 
Montecito (805-969-9274). ($$) Italian 

Seiiorilai on Sunset 9040 Sunset Blvd. (310-274- 
6662). L-D daily This cavernous space had its hey- 
day as Scandia and is making a comeback in a new 
incarnation featuring mighty fine comida and a 
friendly bar scene. Go for jumbo-shrimp cocktails, 
ceviche, outsize salads, burritos, tostadas, and en- 
chiladas (Alaskan snow crab, no less). Hirkey burg- 
ers for resolute gringos, tasty maigaritas for all. Food 
is served until 1 a.m. Full bar (SS) Mexican 

Suiyo 8048 W. 3rd St. (323-653-5151). L Mon.-Fri.; D 
nightly Restaurants don't get much more welcom- 
ing, and Indian food in L.A. doesn't get much bet- 
ter. Sapna, the sari-wearing manager, greets diners 
like treasured guests, and by the inevitable second 
visit, you're family Stuffed nan is a meal in itself, and 
the curries— vegetarian or with tender chicken or 
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THERE'S A LITTLE ITALY DEEP INSIDE US ALL. 

At Maggiano's, great and abundant food is a celebration, a 
shared experience, a love affair between all that is American and 
all that is Italian. From authentic pasta to seafood and steak, it's 
all made from scratch — always robust, hearty and memorable. 
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lamb— arc exquisitely seasoned, landoori dishes are 
expertly cooked, and a prawn-pepper masala is com- 
fort food. Eastern style. Beer and wine. (S$) Indian 

Sushi Roku 8445 W. 3rd St. (323-655-6767). L Mon.- 
Sat.; D nightly. People don't come here just for han- 
droUs and sashimi. Cooked food abounds: smoky 
salmon-skin salad, sizzling tobanyaki (sauteed mush- 
rooms), filet mignon teri>^i. If you're luck); the spe- 
cials will include caviar-topped monkfish pate 
wrapped with salmon or cashew-dusted soft-shell 
crab with chile4ime dressing. Full bar. Also at 33 Miller 
Alley Pasadena (626-683-3000), and 1401 (3cean Ave., 
Santa Monica (310-458-4771). (SSS) Japanese 

Swingers Bcvcrlv laurel Motor I lotcl, 8020 Beverly 
Blvd. (323-653-5858). B-L-D daily The kind of spot 
for people who conduct business breakfasts at 3:30 
p.m. or 1:30 a.m. L.A. scenemeister Sean MacPhcr- 
son has morphed this Special K-serving nugget of 
the Kennedy era into a place where the MTV gener- 
ation scarfc down tofu scrambles, chili omelettes, 
and smoothies. Beer and wine. (S) Eclectic 



BEVERLY HILLS 

Blue on Blue Avalon Hotel, 9400 W. Olympic Blvd. 
(310-407-7791). B-L-D daily This is indoor-outdoor 
dining at its easiest, with a hipster clientele likely to be 
sipping something blue from martini glasses. Roast- 
ed-pear salad with candied walnuts and chevre is a 
good way to start, and crab cakes are worth a stab. 
Entrees tend to be simple and satis^ng: peppered 
king salmon, filet mignon with Yukon masheds, and 
meat loaf with mushroom gravy. Sit poolside and 
stare at the stars for dessert. Full bar. (SSS) Cal-French 

Brasserie des Artistes 8300 ^X^lUhirc Blvd. (323-655- 
6196). L Mon.-Fri.; D ni^tly. Cret in the Gallic spir- 
it with an appetizer of foie gras, escargots, or warm 
goat cheese salad, and move on to steak tartare, fiiet 
mignon with beamaise, or whitefish fillet with cham- 
pagne sauce. For dessert, choose from patisserie 
classics: creme brulee, crepes suzette, tarte tatin, and 
Grand Marnier parfait. Karaoke on Friday and Sat- 
urday nights. Full bar. ($$$) French 

CoW Blonc 9777 Little Santa Monica BWd. (310-888- 
0108). L-DTuc.-Sat. Gemlikc cooking is served in 
this small, minimalist storefront space, where two prix 
fixe meals are ofiered at dinner and the chef does what 
he wants — which is just fine with the regulars, who 
come from all over. Beer an<l wine. (SSS) Cal-Asian 

Chodwick 267 S. Beveriy Dr. (310-205-9424). U Mon.- 
Sat. The menu at Ben Ford and Govind Armstrong's 
place is imaginative and confident, spiked with crisp 
swectbread-and-wild mushroom cannelloni, seared 
frog legs with shallot-and-chanterelle custard, grilled 
scallops, and Roquefort-stuffed tenderloin. Full bar. 
(SSS) California 

Cnistoceon 9646 Uttle Santa Moruca Blvd. (310-205- 
8990). L Mon.-Fri.; D Mon.-Sat. Think Indochina 
circa 1930. This theatrical wonder with a koi stream 
under Plexigjas, a terrace, and reed fans specializes in 
Euro-Asian seafood dishes. When in doubt, head for 
the house ^xdalty: whofc; roasted I>ingencss crab with 
garlic sauce arni secret spices. Full bar. (SSS) Euro-Asian 

The Dining Room Regent Beverly Wilshirc Hotel, 
9500 Wilshire Blvd. (310-274-8179). B daily; L-D 
Mon.-Sat. Dishes like lobster napoleon in avocado 
sauce, roasted duck with orange grappa sauce, and 
Grand Marnier chocolate souffle keep customers — 
and not just hotel guests— coming back. The walls 
boast murals, and there's dancing and live jazz on Fri- 
days. I'ull bar (SSSS) American/Continental 

Gofigodin 326 S. Beverly Dr. (310-553-0995). LMoa-fti.; 
D ni^tly. The scent of aromadc spices wafts in over 
the tiny dining room and the dishes have intricate lay- 
ers of flavorings and ingredients, landoori chicken is 
exceptionally moist, sag pancer has a spicy bite, and 
barbecued lamb cht^ arc done in the tandoor. All the 
breads are worth breaking, but pace yourself There's 
mar^ icr cream for dessert Beer and wine. ($ S) Irxlian 

Gardens Four Seasons Hotel, 300 S. Doheny Dr. (310- 
273-2222). B-L-D daily, brunch Sun. Squeeze throu^ 
the bar scene to reach this sanctuary, where you're 
likely to find k)w-key celebs grazing on deli^tfully 
tweaked classics like homemade sausage of crab, 
salmon, and prawns with cognac-cured gravlax in a 
honey-dill sauce and Maine lobster with black-tmffle 
porridge. Full bar. (SSSS) C^ifomia 
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Ginza Sushiko Two Rodeo, 218 N. Via Rodeo (310- 
247-8939). L-D Mon.-Sat. On the second floor of an 
opulent mall sits this exclusive room, where the tab 
can run upwards of S300 a person (there's no menu 
to check prices). Those who can afford to eat here 
claim thev serve the best sushi this side of Tbkv(», 
citing exotic fish dishes vouVe probal)lv never heard 
of Beer and wine. (SSSS) Japanese 

Grill on the Alley 9560 Danon Way (310-276-0615). 
LMon.-Sat.; D nightly The setting is decidedly mas- 
culine, the service perfect, the menu heavy with 
steaks, chops, and massive vegetable portions. Mar- 
tinis and moguls are in their element amid the wood, 
brass, and leather. Full bar. (SSS) American 

II Cielo 9018 Burton Way (310-276-9990). 1,-1) 
Mon.-Sat. Pasquale Vcricella's dreamy little garden 
spot has been the site of many a tr\'st and more than 
a few weddings. Come in for homemade pasta, or 
try the Italian sea bass, grilled whole and filleted ta- 
bleside. I-uU bar. (SSS) Nonhern Italian 

II Postok) 400 N. Canon Dr. (310-205-5444). LMon.- 
Sat.; 1 ) ni^tly Giiicomino I )rago's restaurant is ahv ays 
good tor antipasto. carpaccio, pasta, and risotto and 
reminds you of the homey neighborhood cafes 
found all over Italy I'ull bar. (SS) Regional Italian 

Kote Mantilini 9101 Wilshire Blvd. (310-27S-3699). 
B-L-D dailv An informal and moderatciv trendv 
spot where mo\ie buzz fills the tables and Americana 
rules the kitchen. Faves include meat loaf grilled 
chicken, burgers, and cand)- bar-ice cream pic. Full 
bar. (SSS) American 

Moko 225 S. Beverly Dr. (310-288-8338). L Wcd-Fri.; 
D Mon.-Sat. The open kitchen is almost as large as 
the blond-wood dining room of this outstanding 
restaurant. MakotoTanaka and crew ballcticallv 
whip up crispy oyster-and-pickled beet salads and 
wok-sauteed sea bass with rapini and mushrooms in 
a spicy sun-dried- tomato sauce for a well-dressed 
clientele. As a final act, they dazzle with the likes of 
yuzu meringue tarts and chocolate soufHe cake. Full 
bar. (SSS) Asian-Mediterranean 

M u iil Ki i hi ii Wonloffi Company 151 S. Dohem- Dr. (310- 
888-2804). LMon.-Fri.; ^ ni^tly You've gotta love 
the decor in I*aul (nephew of * Joseph) 1 lelk-r s 

hot spot: Chinese red walls, elaborate screens, and a 
dimly lit back lounge. The food's fine in the sesame- 
noodk, orangc^^iazcd-chicken, and kung-pao-beef win. 
the stuff that sates New \brkcrs nostalgic for the ritual 
Sunda\'-ni^t takeout. Fiill bar. (SS) (Chinese 

Maple Drive 345 N. Maple Dr. (310-274-9800). 1. 
Mon.-Fri.; D Mon.-Sat. A spacious, hij^-tech room 
with a back entrance allows celebs to come and go 
unnoticed. The meat loaf is sublime, the chili fine, 
the attitude cool. Jazz combo Wednesday through 
Saturday nights. Full bar. (SSS) C^fornia/American 

Mostro's Steakhouse 246 N. C^on Dr. (310-S88- 
8782). D nightly This place is serious about its meat: 
hand-cut USDA prime ser\ed \Wth the bone in on 
400-dcgrec plates. Supreme. It's also serious about 
its martinis, which come in liill-size shakers left at 
your table. l>ots of stately fishes to choose from as 
well. Downstairs is dark and serious; upstairs is a 
happening bar scene with live music for an ovcr-40 
crowd. Full bar. (SSSS) Steak I louse 

Mr Chow 344 N. Camden Dr. (310-278-9911). L 
Mon.-Fri.; D nightly This is one of those celebrity- 
restaurants where stars actually show up to get awa\' 
from being seen. Prices are high— particularly if vou 
let the waiter order for vou — but the cooking is good. 
Specialties include green prawns (marinated in 
spinach), drunken fish (fillet of sole poached in rice 
wine sauce), handmade noodles, and gambler's duck 
(marinated, steamed, fried, and shredded). I"ull bar. 
(SSS) Chinese 

Nie's 453 N. C^on Dr. (310-550-5707). D Mon.-Sat. 
Larry Nicola has one cool supper club/martini lounge. 
Nic's Oy-sters — lightly sauteed, with spinach, garlic, 
and walnuts— are brisk, baby Live music nightly Full 
bar. (SSS) Ointemporary American 

Pammolli Ristorante 9513 Santa Monica Blvd. (310-273- 
7588), L-D Mon.-Sat. Massimo Ormani. who spent 
more than a decade at I jxanda \Vneta, and wite Danicb 
have a romantic charmer where tiny greens are per- 
fectly dressed and scattered with almomLs, leek-and- 
crabmeat risotto is intused with lemon, and an oven- 
roasted veal shank comes with buttCR'd bal>v carrots. 
Desserts like Piedmont-st^de hazelnut cake with can- 
died orange keep the Tiiscan theme going, and the well- 
cuUed H-ine ILst is reasonaliK- pricxtL loili Uir. (SSS)'Iiiscan 



shopping 

melrose robertson 




Ventilo Los Angeles 

8026 Melrose Ave., (323) 653-7615 
www.v8nlilo.fr 

Inspired from tfie mixing of cultures, tfie 
world of French designer Armond 
Ventilo is o treasure of fabrics |silk, 
organza, linen, wool, cashmere) and 
an invitation to femininity. Refined blend 
of traditional and modern shapes, with 
eternal effects and details of "ethnic- 
chic" style and subtle shades of color, 
alternately, delicate and bright. A 
unique line of accessories, shoes and 
handbags to match the collection. 




Hamilton-Selway Fine Arf 

8676 Melrose Ave., (310) 657-1711 
vww.hamiltonseiway.com 

The largest wholesale Warhol dealer in 

the Western United States. Specializing 

in Contemporary Master's, drawings, 

Prints and multiples. 

"ANDY WARHOL: Prints, 

Paintings & Sculpture" 

Opening May 18, 2002, 5-9 pm 




COCOE VOCI 

185 North Robertson Blvd., (310) 360-0287 

WEDDING GOWN 
SAMPLE SALE - 
COCOE VOCI designer 



COCOE 
VOCI 



gowns go on sale for one weekend 
only August 30 and 3 1 st at the 
COCOE VOCI Showroom in Beverly 
Hills. The Sale is by appointment. 
Savings are 25 to 50% off retail. 
Coll for hours or to schedule an 
appointment or e-mail 
appointment@cocoevoci.com. 
Wolkins will be first come first served. 
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Wine picks for August 

Franciscan Oakvilie 
Estate Winery 

Founded in 1 972, Franciscan provides a new 
and unique tasting experience in Napa 
Volley where wine lovers of any level can 
explore wine in a "no attitude" environment. 
Tasting offerings, seminars, loste Exploration 
programs, and wine guides are designed to 
fit the interests of all levels of wine enthusiasts. 
Reserve wines are also offered for daily tasting. 
Please call for current offerings and fees, 
www.franciscan.com 

(800) 529-WINE ext. 130, (707) 963-71 1 1 ext. 130 

Pedroncelli Winery 

Celebrating 75 years of premium quality 
wines in Dry Creek Valley, Pedroncelli is one 
of the oldest fomily-owned and operated 
vineyards in Sonoma County producing 
established vorietals such as the Cabernet 
Souvignon, Merlot, Sauvignon Blanc, and 
Zinfandel. The Pedroncelli Tasting Room offers 
a library wine selection eoch month for tasting and 
limited sales. Open daily from 1 0am to 4:30pm. 
(707) 857-3531 

Robert Mondavi Winery 

1999 Arboleda Moipo Valley Wines - 
Winner of the 1999 Gold Medal at the LA 
County Fair "Wines of the World", the ultra- 
premium Arboleda wines originate from the 
Los Morros Estate in the Moipo Valley of Chile. 
Priced under $20, these ultra-premium wine 
varieties include Cabernet Sauvignon, Merlot, 
Syrah and Carmenere. 
www.robertmondavi.coin 

St. Supery Vineyards & 
Winery 

The newly released Limited Edition 1999 
Rutherford, mode entirely from grapes grown 
on St. Supery's Rutherford Estate Vineyard, is 
0 fruit-driven, classically styled Napa Valley 
red composed of 73% Cabernet Sauvignon, 
22% Merlot and 5% Petit Verdot. St. Supery 
has the eighth largest estate vineyard holding 
in Nope Valley, 
www.stsupery.com 
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Piccolo Poradiso 150 S. Be\'erlv Dr. (310-271-0030). L 
Mon.-Fri.; I) Mon.-Sat.'ITiisis imlccd a "little para- 
disc." thanks to Giacomlno Drago, who is still in the 
kitchen at II Pxstaio as well Images ixom Cinemj Par j- 
diso (his favorite movie) are projected on the walls. 
Salads and antipasti are simple and perfect. Kntrces 
of note include rigatoni with wild hoar ragout and 
veal shank with polenta. The dessert menu could use 
a little fme-tuning. Beer and wine. (SS) Italian 

Polo Lounge Beverly I lills I lotel, 9641 Sunset BKd. 
(310-276-2251). B-I--D dailv; brunch Sun. TTiis was a 
powxT-brcakfast spot before there was such a thing. 
Tried-and-true favorites, including the McCarthy 
salad, are as good as ever. There are esen a few up- 
dates, like the appetizer of shrimp and scallops stir- 
fried with sweet chile sauce and shredded green pa- 
paya. Full bar. (SSS) Cal- Asian 

Reign 180 N. Robertson Bhd. (310-275-4463). D nightly 
Regulars at Keyshawn (Buccaneers wide receiver) 
Johnson's restaurant know to put in t^vo orders of the 
smothered pork chops (one to take home) and that 
there's alwa\'s room for fried green tomatoes, peach 
cobbler, and a banana-cream pie that's decadence-in- 
a-dish. Full bar. (SSS) Contemporary Southern & Soul 

Spogo Beverly Hills 176 N. C^on Dr. (310-385-0880). 
L Mon.-Sat.; D nightly. You've read the books, seen 
the TV show— now sit at the table. Who doesn't 
know about Wolfgang Puck's C-alifornia cuisine? 
VC^t could be ordin;u>' — crawfish salad, filet mignon 
tartare, vcUowtail, veal chop, lobster with asparagus 
puree— becomes, in the hands of chef Ixe I letter, 
quite extraordinary. Sherry \^d's desserts are equal- 
ly divine. Full bar. (SSS) (iUifornia 

Temple 14 N. La Cienega Blvd. (310-360-9460). I, 
Mon.-Fri.; D nightly. Jun and So^n Kim, brother- 
and-sistcr fashion designers, have a stunning upsc;ile 
Korean dining room and patio. Food's swell, too. 
There's an extraordinarv squash-and-pumpkin soup 
flavored wixh cinnamon and honey, sesame- crusted 
y\j"ctic char that sits on a mushroom-risotto cake, and 
Korean kimchi stew that's redolent of tofu and sliced 
pork. It'sallgood. Full hir. (SSS) (^l-Korean 

Trader Vic's Bc\'criy I lilton I lotel. 9876 >Xllshirc Bh cl. 
Bc\'erly Hills (310-276-6345). D nightlv You've had a 
few tiki drinks, sipped from a flaming coconut, and 
think you know Trader Vic's. I la. .Scoot around to the 
back dining room— where vou can actually see across 
the table — and you're in a ycsten.'ear of red leather 
booths, brass railings, giant menus, and solicitous wait- 
ers. The real surprise is the delicious food; artfully 
arranged sushi, whole lobsters, cashew chicken, and 
great steaLs. Keep the mai tais to a minimum, and savor 
the flavor. Full bar. (SSS) International 

WESTWOOD/WESTL.A. 

Bombay Cafe 12021 W. Pico Blvd.. West L.A. (310- 
473-3388). L Mon.-Fri.; D nightly ITiis Westsidc favc 
is cheery and informal, the nan is light, and the 
fatehpur special — shahi jhinga (marinated jumbo 
shrimp), boti kabobs (tender lamb chunks), and 
mirch-masala tikka (marinated chicken) — is more 
than enough for two. Full bar. (SS) Indian 

Breeze Centur)- Plaza Hotel. 2025 Avenue of the Stars. 
Ontur)' Cit\' (310-551-3334). B-L-D daily Stop here on 
your way to or from the F^ntenainment Center across 
the street. It's spacious and quiet, and the food is stel- 
lar clams and oysters on the half shell, peeky toe crab 
cakes, king salmon lAith artichoke ravioli, thick pork 
chops with white-chcddar macaroni. I Xsserts — par- 
ticulariy the tane tatin with cimuunon cream— live up 
to all that goes betbrc. Full bar. (SSS) C'^ilitbmia Ixltxtic 

El Dorado 11777 San Vicente Bh d.. BrentwTxxi (310-207- 
0150). L Mon.-Fri.; D nightly. Even in L.A. a vehx-t- 
rope Mexican restaurant is unusual. But so it is at this 
handsome spot where the scene is at the bar. but the 
food's tasty, too. Alongside standard enchilada-and- 
taco ianc is a silk\'com soup. melt-in-\t)ur-mouth c;ime 
asada, and spicv polio mole. Dessens are liill of sur- 
prises: warm chocolate-chile truftle cake, orange flan, 
and an apple empanada. Full bar. (SSS) Mexican 

Four Oaks 2181 N. Beverly Glen Blvd.. Bel-Air (310- 
470-3623). LTuc.-Sat.; DTue.-Sun.; brunch Sun. 
This secluded garden restaurant smacks of the fine 
eateries of Provence, where the tables wobble, the 
service can be bemused, but the chef is ahvavs on the 
money Full bar. (SSS) Franco-American 



! Gaidens on Glendon 1 139 Glendon Ave., Westwood 
(310-824-1818). L-D daily The neighlwrhood restau- 
rant was ne\'er this uptown. From tableside made- 
to-order guacamole to a dry-aged New York steak 
on sautced garlic spinach, the menu is as varied as 
each room's decor, with a fresh Provencal feel. Tr>* 
the crab spring rolls wrapped in lettuce in a tamarind 
sauce. Full ban (SSS) Conrinental 

Goucho Grill 1 1754 San Vicente Blvd., Brentwood 
(310-447-7898). L-D dailv. The charbroil cooking 
and garlic can be smelled a block awav. Big caters 
should tr\' the mixed-grill combos of steak, chicken, 
sausage, and sweetbreads— dishes for those who like 
their flavors strong. Beer and wine. (S) Argentine 

G)ru4iaku 10925 W' Pico Bhd.,Wl'st L/V (310-234-8641). 
D nightly Walk in. the staff shouts a welcome, and 
you're hustled to a table (or the bar) with its ver\' own 
stainlc-ss steel charcoal grill. Pop some edamame \\ hile 
vou get the rundrmn on vakiniki dining and N-our wjiiter 
delivers small plates of marinated raw scallops, beef, 
and shrimp. Once you get the tongs youVe officially 
the chef It's a good time — but pay attention to your 
asparagus. Fast cooker. For dessert, a rare Asian deli- 
cao': s'mores. Indulge vour inner ( iiri Scout. Beer and 
wine. (SS) Japanese-style Korean barbecue 

HomoSoku 11043 Santa Monica BKd.. Wtst I-A. (310- 
4-9-7636). L Mon.-Fri.; D Mon.-Sat. It's easv to order 
a medley of starters and call it a meal at this Mike 
(>\ itz-l)acked minimall spot— spicy tuna ra\ioli (sub- 
lime), tuna tartare in a martini gbss, and tuna sushi all 
come on a single plate. Ilie mixed tempura is flawless, 
and the salmon sashimi roll is wrapped in cucumber 
with caviar Entrees include rack of lamb, chicken 
terivaki, assorted sashi and sashimi dinners, and an out- 
standing omakase. Beer and wine. (SSS) Japanese 

II Mora 11400 W. OK-mpic Blvd., West L.A. (310-575- 
3530). L Mon.-Fri.; D nightly. Power lunchers bored 
with Westwood opt for this trattoria and its breezy 
patio. ITiere's a kingly spaghetti with porcini mush- 
rooms, chicken sausage, olives, and onions. And for 
dessert, the cassata— zabaglione and chocolate ice 
' creams with orange jx-el, hazelntitv. and candied cher- 
ries- is as good as it sounds. Beer and wine. (SS) Italian 

Koutoubio 2116 Westwood BKd.. Wesrwood (310-475- 
0729). D'liie.-Sun. IfytxiVeneverlvKl Moroccan food, 
this is the place to start. Myou have had Moroccan ^bod, 
this is the place to finish. The owner makes you fccl like 
an imitcd guest, and the belly dancer makes you feel 
like getting an ab machine. liill bar. (SS) Moroccan 

La Cachette 10506 .S. .Santa Monica BKd. (310-470- 
4992)- L Mon.-Fri.; D nightly Master French chef 
Jean Francois Meteigner serves his exquisite fixxl in 
a beautiful dining room presided over by his wife, 
AUie Ko. From Petrossian ca>iar to tbiegras terrinc, 
from Marseilles bouillabaisse to sweetbreads w ith 
black chanterelle-morel sauce, from venison medal- 
lions to braised lamb shank with golden raisins, it's 
' all extraordinari: Full bar. (SSS) French 

Lo Serenata Gourmet 10924 W Pico Blvd., Wfcst LA. 
(310-441-9667). B Sat.-Sun.; L-D daily A revelation, 
with hand-patted tortillas, fresh chips dusted with 
grated aiie|o cheese, and guava and watermelon juices. 
The menu's loaded with interesting seatbod items, 
not to mention a wondcrfiil garlicked beef tongue in 
tomatillo sauce. Beer and w ine. (SS) Mexican 

Mr. Cecil's Colifomia Ribs 12244 W PicoBKd .VC^st 
L.A. (310-442-1550). L-D daily ITiere arc three rea- 
sons to come here: St. Louis pork ribs (leaner), baby 
back ribs (juicier), and beef ribs (bigger). ITiey're 
marinated for 24 hours, cooked without sauce, and 
tasty' as the\' come. The slaw and com bread are home- 
made, and the first-rate fries are twice-cooked in 
lard. Burgers, catfish, and veggie kabobs will satisfy' 
prissier diners. If any arteries arc still working by 
dessert, the coconut cake may shut them down. Wine 
seems wrong here, but if you're in the mood, choose 
between a S17 merlot and a S625 Chateau Lafite 
Rothschild. Beer and wine. (S) Ribs 

Restaurant at the Getty Center 1200 Gett\' Center 
Dr.. West \...\. (310-440-6810). LTue.-Sat.; DThur.- 
Fri.; brunch Sun. You'll spot Getr.' architect Richard 
Meier and ;in-w(>rld bigwigs in this reservations-only 
dining r(M)m in the skv Evervthing from the classic 
California cuisine to the wraparound vistas— stun- 
ning at sundown — is perfect at this lovely museum 
restaurant. I"ull bar. (SSS) (!alifomia 

Tonino 1043 Westwood Blvd.. Westwood (310-208- 
0444). L Mon.-Fri.; D nightly ITic food at this Drago 
i brother's upstairs/downstairs spot is superb. Starters 
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include calamari stew; carpaccio, and artichoke salad 
with pccorino. And it's hard to go wrong with the 
main courses: pumpkin and sage lasagna, risotto with 
shrimp and truffles, grilled ahi, T-bone with baby 
bok choy Velvety panna cotta with a berry compote 
is the ultimate kicker Full bar. (SSS) Italian 

Tengu 10845 Lindbrook Dr., Westwood (310-209- 
0071). L Mon.-Fri.; D nightly. This Japanese joint ri- 
vals ELRcx:how in Westwood's places-to-be-seen 
stakes. A three-sided bar is ever hopping, and the ad- 
jacent restaurant-cum-sushi bar is always packed. 
The sushi is fresh and prettily presented, and the 
tempura is delightiU. The coconut ice cream (billed 
as sorbet) is served in a coconut husk and hits the 
spot. Full bar. ($S$) Japanese 

Zax 11604 San Vicente Blvd., Brentwood (310-571- 
3800). LTue.-Fri.; DTue.-Sun. Chef Brooke Wil- 
liamsons one to watch. Her appetizers include a 
tasty salad of grilled endive with burrata, apricots, 
and walnuts, and entrees like halibut with escarolc 
and a grapefruit emulsion are outstanding. Ditto the 
braised short ribs with Israeli couscous. A mint ice 
cream sandwich is the standout dessert. Beer and 
wine. (SSS) Contemporary California 

MARINA DEL REY 

Aunt Kizxy's Back Porch 4325 Glencoe Ave. (310- 
578-1005). L-D daily, brunch Sun. To many, it's the 
best Southern restaurant in Southern California, with 
a following of actors and athletes who dig into mas- 
sive orders of family-recipe fried chicken and down- 
home baked ribs. The all-you-can-eat Sunday brunch 
is a true test of willpower. No alcohol. (S) Southern 

Buggy Whip -420 LaTijera Blvd., Westchester (310- 
645-7131). LMon.-Fri.; D nightly Red-leather booths, 
mature waiters, and a piano player crooning "My 
Way" make this unabashed throwback so retro it's 
now. The no-fuss cuisine is served in Elizabethan 
portions: steak, lobster, pork chops with applesauce, 
and a roast beef platter that would make Lecter go 
weak. Get your iceberg wedge with a dollop of green 
goddess. Wave to the piano man— and the photos of 
Liberace— as you leave. Full bar. ($$$) Continental 

Ttuji No Nana 4714 Lincoln Blvd. (310-827-1433). L 
Tue.-Fri.; D Tue.-Sun. Imagine a diner with extra- 
ordinary Japanese food. In a zero-atmosphere strip 
mall, your dream is manifest. It's packed with a clien- 
tele who know fish and freshness and believe them 
to trump the bells and whisdes of obsequious service 
and heavy decor. Whether you go for an extravagant 
omakase or order simply— a spider roll, sushi, Sashi- 
mi, tempura, or teriyaki— all is divine. Ditto the wait 
staff Come often enough and you get yoiu' own sake 
box. Beer and wine. (S$-S$$) Japanese 

CULVER CITY/VENICE 

Ax« 1009 Abbot Kinney Blvd., Venice (310-664- 
9787). LTue.-Fri.; DTue.-Sun.; brunch Sat.-Sun. 
The atmosphere is minimalist, but the food is hearty 
and delicious. After an appetizer of grilled flatbread 
sen ed with a trio of spreads— hummus, eggplant, 
and caramelized onions— tuck into miso-marinated 
poached halibut or duck 1^ confit with plum-orange- 
cilantro sauce. Dessert? Chocolate-brownie pudding 
or peach cobbler. Beer and wine. (SSS) Eclectic 

Canal Club 2025 Pacific Ave., Venice (310-823-3878). 
D nighdy A giant sushi and oyster bar anchors this styl- 
ish space (one of Frank Gehry's early landmarks). 
Appetizers range from sesame noodles and beef tacos 
to tempura chicken and eggplant fritters. Entrees in- 
clude grilled swordfish with red-bean puree and an ex- 
C]uisite porterhouse. Full bar. (SSS) International Beach 

Chaya Venice no Navy St., Venice (310-396-1179). L 
Mon.-Fri.; D ni^tly Talk about a jumpin' joint. Happy 
hour's a mob of the sleek and chic at this Asian mcil- 
erne happening, and the food is always top-notch. 
Everything, from carpaccio, Sashimi, sushi, and sea- 
weed salad to the pastas and the vegetarian plate, is su- 
perbly prepared. Full bar. (SSS) Franco-Asian 

Globe 72 Market St., Venice (310-392-8720). LWed.- 
Fri.; D Mon.-Sat. The food here is casual— lots of 
risotto and pasta dishes, including a tasty gnocchi. For 
heartier fare, head for the grilled Tbones for two and 
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The Proper Method for Storing 
FoppiANO Petite Sirah 



Wine Spectator ~ 91 Points 

Foppiano is the ONLY PETITE SIRAH on 
Wine Spectator's "Top 100" list for 2001! 




Foppiano 

Vineyards 

(Yen Daily lOlXI - 4:30 for 
complimentary' tasting and vineyard tours. 

12707 Old RcdwLxxl Hwy • Heaidsburg, CA 
(707) 433-7272 ■ www.foppiano.com 
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No More Homeless Pets 
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pork chops with cherry-pcppcr ragout and tapcnadc. 
The wine list is well priced. Full bar. (SSS) C^^alifomia 

Hal's Bot & Grill 1549 Abbot Kinney Blvd., Venice 
(310-39A-3105). LMon.-Fri.; D nightly, brunch Sat.- 
Sun. The main hang for Venice's artsy crowd, this 
room is home to one of the city's supreme Caesar 
salads as well as fine grilled dishes — including an out- 
Standing N-egetabic plate — served in a space that would 
work just as well in SoHo, except the attitude level is 
turned way down. Full bar. ($S) California 

iames' Beach 60 N. Venice Blvd., \fenice (310-823-5396). 
L^Xtd.-Fri.; D nightly brunch Sat.-Sun. The menu at 
James Evans's restaurant— which has a strong and loyal 
kxral following— couples fresh takes on American clas- 
sics such as chicken potpie and Maine lobster with the 
likes of panfried sand dabs and grilled portabella. Don't 
skip the chocolate souffle. Full bar. (SS) American 

Joe's Restaurant 1023 Abbot Kinney Blvd., Venice 
(310-399-5811). LTuc.-Fri.; D Tuc.-Sun.; brunch 
Sat.-Sun. joe Miller's subtly stylish restaurant is a 
Venice landmark that serves upscale creative food at 
moderate prices and was an early pioneer on what's 
now Restaurant Row Entrees inchxic beef risotto with 
grilled asparagus and crispy chicken with a spring- 
vegetable ragout. Full bar. (SS) C^-French 

Lilly's 1031 Abbot Kinney Blvd.. Venice (310-314- 
0004). L-D daily Here's a delightful cafe with out- 
standing food. Check out the goat cheese-and-leek 
tart, wild mushrooms and asparagus tucked in puff 
pastry, or the crispy salad of fennel, cucumber, and 
celery with olives and goat cheese. The fish bourridc 
and the thick sirloin steak with green beans and po- 
tato gratin are top entrees. Dive into the floating is- 
land for dessert. Beer and wine. (SSS) French 

Outback Shock 909 Ocean Front Walk. Venice (310- 
396-6137). L-D daily this is the place to get acquainted 
with an anripodean staple: the savory y^sie pie. The 
beachfront setup may be primitive, but the pies — filled 
with ^ound beef, curried chicken, lamb, potato, and 
the like — arc supreme, lake a seat at a split-log table 
and onler up. llieAussk* Dog is a pastry-wrapped frank- 
hirter, not a dingo. Beer and wine. (S) Australian 

PriiYiitivo Wine Bistro io25Abbot Kinney Blvd., Veiuce 
(310-396-5353). D Mon.-Sat. Tapas rule! Outstand- 
ing fried calamari. decadent cheese plates, and all 
manner of Spanish meats both cooked and deli style 
are a small sampling of the menu here, where stan- 
dard entrees are also a possibility An extraordinary 
selection of wines by the glass, a minimal-chic room 
with cement floors, and a cool but non-snooty vibe 
have made this an instant favorite on Restaurant 
Row. Beer and wine. (SS-S$$) Mediterranean 

Wobi Sabi 1635 Abbot Kinney Blvd., Venice (310- 
396-8857). DTue.-Sun. This is die joint. Venice finally 
has a good sushi bar— superior fish beautifully pre- 
sented — and a real neighborhood restaurant. Tabic 
hopping— no air kissing— is rife. An extensive sushi 
menu is complemented by a few salads (pear and can- 
died walnut), appetizers (popcom-crusted clikdcen wiiwid, 
and entrees (bouillabaisse ladled over a chewy rice cake, 
tender beef fillet with pumpkin puree). Asian-spiced 
desserts, if you've got any room. Full bar. (SS) Japanese 

SANTA MONICA 

The Beoch House loo W. Channel Rd. (3io-4;4- 
8299). D Tue.-Sun. This romantic, candlelit spot 
serves good food in warm, elegant surroundings— 
often to a collection of Industry heavyweights. The 
bar scene in back, once scarily crowded and trend); 
has calmed down considerably which makes the cozy 
annex great for a drink. Full bar. (SSS) American 

Border Grill 1445 4th -St. (3:0-451-1655). LTue.-Sun.; 
D nightly Marv Sue Milliken and Susan Feniger's hip 
cantina serves creations like rock shrimp ceviche in 
seirano-lime marinade and plantain empanadas stuDi^ 
with bbck beans, poblanos, and cheese, then topped 
with chipotle salsa and Mexican crema. Key lime pic 
for dessert. Full bar. ($S) Mexican/Latin American 

Broodwoy Deli 1457 3rd Street Promenade (310-451- 
0616). B-L-D daily Part New York deli, part Cali- 
fornia bi.stro, part Santa Monica wacko, this is a love- 
it-or-hate-it experience. Service tends to go awry 
when things get busy, which means weekends can be 
disastrous. Still, it's open late and has a menu with 
something for everyone, no matter how outre their 
tastes. Full bar. ($) International Deli 




II More Restaurant 
11400 West Olvmpic Blvd 
Los Angeles, Ca 90064 

Tel (310) 575-3530 
Fax (310) 575-4911 



Mon Thur 11:30 AM 10:00 PM 
Fri - Sat 11:30 AM - 10:30 PM 
Sun 11:30 AM 9:30 PM 
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Buffolo Club 1520 OK'mpic Blvd. (310-450-8600). L 
Mon.-Fri.; D Mon.-Sat. Don't be fooled by the drab 
octcrior. Inside it's men s club elegant, and the food fits 
the scene: hush puppies alongside Iamb chops, onion 
rings made with chUi. and pot mast that can be ordered 
with a side ol mac and Wrmont cheddar. For dessert, try 
the disgustingly clhine pecan pie-crumhlc sundae with 
bittcrsH-eet-chocolate sauce. Full bar. (SSS) American 

Copo 1810 Ocean Ave. (3io-394-5>5o). D Tue.-Sat. This 
tinv. romantic room sits smack on the ocean (no views, 
though) next to the Santa Monica Pier. The menu is 
short and simple — filet mignon, rack of lamb, lobster 
risotto ct al. — and the ingredients arc exquisite. Finish 
with candied bread pudding. Full bar. (SSSS) Italian 

Chex Joy 1657 Ocean Ave. (310-395-1741). L-D daily, 
brunch Sun. Across the street from the Santa Moni- 
ca Pier, Chez Jay may be the perfect I-.A. restaurant: 
sawdust on the floor, I )ino on the jukebox, and beach- 
combers and movie directors elbow-to-elbow at the 
bar. l*he fo<xl — steamed clams, swordfish, steak— is 
really just another good excuse for one more round. 
Full bar. (SS) American 

Chei Mimi 246 26th St. (310-393-0558). LTue.-Sat.; D 
Tue.-Sun. The setting— two stone cottages linked to- 
gether with a patio — is as French as the food. Ilors 
d'oeuvTes include escargots. smoked salmon, and puff 
pastr\' with chevTC. F-ntrees are indulgent: lx)uillaljaisse 
with kibsrer and shrimp.veal chops with truffle-vinegar 
sauce, calf'*s livtrr sautced in lemon saixrc. Tarte tatin with 
homemade ice cream for dcssca. Full bar. (SSS) French 

Qiinois on Main 2709 Main St. (310-392-9025). L VCtd- 
Fri.; D nightlv The salads and the sashimi appetizer 
arc exquisite and light, but the entrees tend to be heavy 
That dix'sn't mean thty aren't tast\~ Cantonese duck, 
barbecued salmon with black and gold pasta, and bot- 
targa are some of the stars. For dcssen. indulge in the 
crcme brulec trio. Full bar. (SSS) Franco-Chinese 

Father's Office 1018 Montana Ave. (3io-393-BFF:R). D 
nightly This is a bar, emphasis on beer, and entrance 
age is 21. Chef-owner Sang \bon. ex of Mkhael s. makes 
primo tapas that are well worth the trip: imported 
jamon Serrano, spicy oli\-es, and house-cua*d white an- 
chovies. I le's also got one of L.A.'s Ixrst burgers, made 
with Gruvcrc and Aia^tag blue and sen'cd on a per- 
fectl)' toastc^d bun stuffed with arugula. No table serv- 
ice; order at the bar. Beer and wine. (S) Tapas 

Flints 3321 Pico Bh-d. (310-453-1331). D Mon.-Sat. The 
bar bustles with a hip crowd, and the fcsti\ities spill 
over into a supper-club-themed dining room where 
the food is simple: steak, chicken, pork chops, 
salmon, risotto, mixed vegetables, salads, and, if 
you're feeling flush, ca\iar. The bananas Foster is so 
big it's a crack-up. Full bar. (SSS) /Vmcrican 

The Hump Santa Monica Airport, 3221 Donald 
Douglas Ix>op South (310-313-0977)- 1- Mon.-l n.; D 
nightly The sushi's as good as it gets, and so is every- 
thing else here. A sashimi salad pairs spicy greens 
with a fresh selection of fish and octopus, the soft- 
shell crabs (seasonal) are exquisite, and conch is 
ser\'ed raw or sauteed with asparagus and mush- 
rooms. Full bar. (SS) Japanese 

i Cugini 1501 Ocean Ave. (310-451-4595). L-D daily; 
brunch Sun. There's a big, open kitchen, distressed 
fiimiture, and a sprawling patio with a \iew of the 
ocean. The pizza crackles with authorit)*. the air is 
filled with the aroma of chicken cooking on a spit, 
and the wine list wanders through various regions of 
the Boot. Full bar. (SS) Italian 

Ivy ot the Shore 1541 Ocean Ave. (310-393-3113). L-D 
daily The Iv)''s ocean-adjacent outpost sports a tropi- 
cal-beach-shack decor and patio, and as on Robertson, 
the food is excellent and the celeb sittings frequent. 
Why mess with pt-rt'cction? Full bar. (SSS) /Vmcrican 

JiRaHe 502 Santa Monica Blvd. (310-917-6671). L 
Tue.-Fri.; D nightly The fixxl is elegant, with lots of 
fit^sh vegetables and dishes accented with intense fla- 
vors. Imagine purple Peruvian potato gnocchi with 
rock shrimp, roast rabbit with polenta, or a caramelized 
pork chop with cider sauce. Warm chocolate truffle 
cake for dessert. Full bar. (SS) French Rastic 

Josie 2424 Pico Bh'd. (3io-58i-t>888). D Mon.-Sat. Chef 
Josic IxBalch indulges her flair for Italian, French, and 
game, which means creations like seared bab\' cuttle- 
fish on a bed of warm sausage-studded lentils, fcnncl- 
and-pcrsimmon salad, rack of lamb with a marmalade 
onion-potato tart, fish tagine with preserved lemon, 
orlexas w ild Ijoar. Crumble or lemon zabaglione for 
dessert. Full bar. (SSS) Progressive American 

J.R. Seofood Restaurant 102 Santa Monica PI. (310- 





||Y|3P|n6 closets were just a place for storage. At Doorset Closet 

Mobel, we have redefined the word closet, giving you on opportunity 
^ ^1 . to fulfill your dreams with storage solutions of superb quality and 

Your LIOS6T creative design. 

From A New showroom to receive immediate pricing on our vast array 

of closets, doors, and office or library suites. 
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8421 Wilshire Blvd. • Beverly Hills, CA 90211 
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Looking for a lot more out of life? 
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Tom Bowlin 
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260-8855). '-"D daily. Why bother with mu shu in 
Monterey Park when you can ha\'e steamed whole 
tilapia, baked crab with X.O. sauce, and special shrimp 
with spicv salt in one of the Westside's favorite 
shopping malls.'' Full bar. Also at 11901 Santa Monica 
Blvd., West L.A. (310-268-2463). (S$) Cantonese 

Lo Serenota 1416 4th St. (310-656-7017). L-D daily 
This installment of one of L.A.'s primo Mexican 
franchises is more upscale than the others. Better 
yet, reser\'ations and margaritas are available. The 
food is as sabroso as ever: fresh seafood, beef, and 
chicken in a variety of exquisite sauces and classics 
(enchiladas, burritos, and tacos) that are out of this 
world. So is the flan. Full bar. (SS) Mexican 

The Lobster 1602 Ocean Ave. (310-458-9294). L-D 
daily C^aliri' doesn't cede to quantity' at this packed 
showcase on the Santa Monica Pier. The beach-srvle 
menu is upped a notch with dishes like jumbo lump 
crab cakes, knockout spicy Ix)uisiana prawns with 
dirt}' rice, perfectly seared ahi with sauteed spinach — 
and, of course, fresh steamed Maine lobster. For des- 
sert, it's the sensational strawberry shortcake or 
devil's food cake. Full bar. (SSS) Seafood 

M^lisse 1104 Wilshire BKd. (310-395-0881). LThur- 
Fri.; D nightly The tariff is steep at this foodie mec- 
ca. but the cuisine — Mandarin tomato soup with 
goat cheese-sweet garlic flan, millc-feuille of ahi 
tartare with fennel sauce and tapenade, wild king 
salmon with lima bean puree — is exquisite, (^^heese 
plates are a big deal here, as is the e\'er-changing chefs 
menu. Full bar. (SSSS) Franco-j:Vmerican 

Michoel's 1147 3rd St. (310-451-0843). LMon.-Fri.; 
D Mon.-Sat. The garden here is still the most roman- 
tic in town. Sauteed spot prawns are served with 
carrot pesto and jalapeno oil. and rosemary-chicken 
liver mousse comes with crostini. As for the main 
courses, whether it's a seared, rare salmon with pea 
puree or a classic dr\'-aged steak with pommes frites. 
it s all good. The staff are particularly well versed in 
the wine list, so feel free to go with their flow Full bar. 
(SSS) California 

Ocean Ave. Seafood 1401 (Ocean Ave. (310-394-5669). 
L-D daily; brunch Sun. This is one of the best formal 
fish houses on the Wcstside, opened by the people 
who run the ^X'ater Cirill downtou-n and nearby i Cug- 
ini. A fme oyster bar and patio dining with an ocean 
view are the draw. I'ull bar. (SS) American/Seafood 

Oceonfront Hotel Casa Del Mar, 1910 Ocean Front 
Walk (310-581-5533). B-L-D daily This hotel restau- 
rant is a sophisticated and serious one with an ocean 
view. Shrimp cannelloni with curncd cauliflower 
sauce and scared foic gras are adventurous starters, 
and mains include perfectly cooked escolar with 
mashed potatoes, salmon with vegetable gnocchi, 
and delish rack of Iamb. O'cn-roasted pear in phyllo 
pastr\' tor dessert. Full bar. (SSSS) Continental 

One Pico Shutters at the Beach. 1 Pico BKd. (310-587- 
1717). L-D daily. >X1th its ocean view, high ceilings, 
and fireplace, this light-filled restaurant gets almost 
nothing wrong: grilled shrimp with orange butter, 
house-cured salmon with corn cakes and creme 
fraiche, oysters with a dab of caviar and lemongrass 
cream, truffle- scented salmon, and perfectly grilled 
lamb chops. In season, strawberry shortcake for 
dessert. Full bar. (SSS) California 

Fbtrick's Roadhouse 106 Entrada Dr. at Pacific Coast 
Hwy. (310-459-4544). B-L daily You'll find Arnold, 
Tom. Mike, and Jeff— along with an army of follow- 
ers — at this rambunctious cafe that serves breakfasts 
bigger than most stomachs. No alcohol. No credit 
cards. (S) American 

RR Chang's 326 Wilshire Blvd. (310-395-1912). L-D 
dailv ITie decor is sleek but warm, and the menu fea- 
tures favorites both rweaked and standard, like let- 
tuce wTaps, barbecued spareribs, and hea\ily bread- 
ed salt-and-pepper calamari. The orange-peel beef 
and chicken entrees are highlights, as is the sauteed 
catfish with black-bean sauce. Full bar. ($S) Chinese 

Pradeep's 1405 Montana Ave. (310-393-1467). L 
Tue.-Sat.; D nightly. Indian food isn't often mistaken 
for spa cuisine, but it nearly fills that bill in this tiny 
tapestried room. Highli^ts include yellow-lentil sal- 
ad with julienned nan, tandoori chicken, and a house- 
special salmon, sag paneer (spinach and cheese), and 
aloo gobi (potatoes and cauliflower). The breads 
come strai^t from the tandoor. Beer and wine. ($$) 
Contemporary Indian 

Rdckenwogner 2435 Main St. (310-399-6504). D 
nightly; brunch Sat.-Sun. Hans Rockcnwagner 



T serves up the dishes that made a name for him: crab 
souffle, lamb, tiered salmon, and breakfasts of bread 
and cheese, a pleasure unduplicated anywhere else 
in town. Full bar. (SSS) Cal-F.uro 

Sam's 108 W (Zharmel Rd(3io-23o-9ioo). DTue.-Sat.; 
I brunch Sun. Owner Samir Elias is showcasing the 
Mediterranean here with sea urchin on arugula, 
bluefin tuna tartare. red-pepper soup, and grilled es- 
colar ser\'ed with citrus fruits are all outstanding. 
The milk custard in a phyllo bird's nest with rose- 
water s\Tup is an exotic kicker. Beer and wine. (SSS) 
Cal- Mediterranean 

Sushi Roku 1401 Ocean Ave. (310-458-4771). L Mon.- 
Sat.; D nightly As the name implies, sushi is the star of 
the show at this oftshoot of the West I Ioll)-wocxl hot 
spot, but the menu also includes noodles, soups, tem- 
puni. and a large selecrion of hot ;uid cold apperizers— 
grilled lamb kaUibs or mixed- seahxKl ce\iche. for ex- 
ample. The gray-toned setting is warm but minimalist, 
and the bar scene lively Full bar. (SSS) Japanese 

Typhoon Santa Monica .Virport, 3221 r)onald Dou^as 
Loop South (310-390-6565). LSun.-Fri.; D nightly; 
brunch Sun. A tun, international set sips Pacific Rim 
suds on the Santa Monica runway Thai garlic-and- 
pepper spareribs are delicious, and bolder diners 
can check out the crickets— that s right— served Tai- 
wanese st\ie with raw garlic, chiles, and Asian basil. 
(The owner swears they're great with l>eer.) Full bar. 
(SS) Pan-Asian 

Union 1413 5th St. (310-656-9688). LMon.-Fri.; D 
Mon.-Sat. There's bossa nova plaving in the bar/ 
lounge upstairs, a pounded-copper communal table 
on the dreamy patio outside, and artsy waterfalls in 
the main dining room downstairs. The food is pure 
j-Vmcricana: grilled T-bone with potato puree, sauteed 
duck breast with braised brussels sprouts, and baked 
spiced shrimp gratin. Don't head upstairs until you 
tr\' the cheese plate. I'ull bar. (SSS) American 

Valentino 3115 Pico Blvd. (310-829-4313). L Fri.; D 
Mon.-Sat. Piero Sekag^o's flagship changed the waj' 
WT perceive Italian cooking, and his standards rival 
those of the finest restaurants w oridwidc. I le seduces 
us with the best white tnifilcs. the purest olive oils, and 
the tentlerest prosciutto. Full bar. (SSS) Italian 

vodo 1449 2nd St. (3io-394-97"'4)- D Tue.-Sat. There's 
vodka, vodka everywhere (more than 50 brands) 
at this dark, hip boite. Custom cocktails abound. 
By contrast, the menu is stocked with old goodies: 
Fresh oysters vie for attention with rack of lamb, 
flaky halibut, and a juicv hunk of New York steak. 
By nine the place is packed and y<iu can't hear your- 
self think— just as well after all that fancy h<xKh. Full 
bar. (SSS) American-Asian 

Update World Caf6 2820 Main St. (310-392-1661). L 
Tue.-Fri ; D nightly; brunch Sat.-Sun. Graying yup- 
pies, Gap-st^^etl kids, name-taggi'd parries, imd surfers 
with dreads and full-bodv art keep the scene at this 
local favorite as eclectic as the menu: 1 larlem drum 
rolls with coUard greens; wood-fired pizzas with pesto, 
shrimp, goat cheese, and pine nuts; and daily steak 
specials. For dessert, chocolate-chip banana-bread 
pudding. Ever\'one is in the candlelit lounge or din- 
ing alfresco (and lighting up) on the tropical, rwinkly- 
lighted pado. Full bar. (SSS) Oeative C^fornia 

MALIBU/ 
PACIFIC PALISADES 

Allegrio 22S21 Pacific Coast Hwy, Malibu (310-456-3132). 
L-D daiK' /Vntoniolbmmasi's festive cooking includes 
thin-crust pizza rustica with Crt»rg[>nzola and salty speck, 
spinach tonelloni in an xsparagus sauce, rack of lamb, 
and fish del giomo. Beer and wine. (SS) Italian 

Geoffrey's 27400 Pacific Cxrasi Hwy. Malibu (310-457- 
1519). L-D dail)"; brunch Sat.-Sun. Lots of folks come 
here for the romance only a cliff-top restaurant with 
a great view of the Pacific can provide. But the food- 
fine (California cuisine— is well worth the trip. Start 
off with ahi tartare or a little baked Brie in puff pastry 
before heading into the likes of New Zealand rack 
of lamb stuffed with feta and steamed Maine lobster. 
Then walk it off on the beach. Full bar (SSS) California 

Granila 23725 W. Malibu Rd.. Malibu (310-456-0488). 
Dliie.-Sun.; brunch Sat.-Sun. After tastingjeimiter 
Navlor's cooking— almond-blackberry pancakes 
with lemon curd for brunch, morel-mashroom lasagyu 
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"The critics loved our past 
vintages of Rancho Zabaco 
Sonoma Heritage Vines Zinfandel" 

1999 

93 points, 

Wine & Spirits, Oct 2001 
1998 

88 points, 

Wine Spectator, 12/31 AX) 
1997 

88 points, 
"Best Buy", 

wine Spectator, 1 1/30/99 

"Now, introducing our latest 
release - Vintage 2000" 



RANCHO 

ZABACO« 

If You RL BIG IN 10 ZIN. 

O200J Rancho Zabaco Winery. Healdsburg CA 





Small Bites 



■ At Food & Wine magazine's annual Aspen Classic (an S86o bacchanalian weekend 
at 8,000 feet), JAR's Suzonne Traeht was named one of the Top lo New (new?) Chefs 
and served some 800 plates of her braised pork belly on pickled cabbage to some 
equally pickled guests. 

■ JAR has instituted Blue Mondays— jazz music Monday nights from 10 p.m. 
to 2 am. The late-night bar menu's on till 12:30. 

■ David Rosoff, best known from his days as Michael's sommelier, will 
op>en Opaline (named for Oscar Wilde's description of his beloved absinthe) 
in the old Red space in September with David Lentz, ex of 
the China Grill in Vegas and the Delano Hotel in Miami 
(also known by some as Suzanne Coin's fella), at the stove. 

■ Goin and Lucques partner Caroline Styne hope to 
have their ovm new project finally open on 3rd Street 
in the old La Trattoria space around the same time. 

■ Dodd Mitchell, designer of the Sushi Rokus, Nonyo, and Kotono, is a busy 
boy. His concept for the new Falcon (Rudolph Valentino's nickname) restaurant in 
Hollywood (from the Peorl Dragon team) is based on the cross-sectional view of his 
sister's dollhouse. See to believe. For Avenue, which is supplanting Mistfol on Canon 
Drive and due to open in August, the central feature is a cantilevered bar whose 
ribbed stainless-steel refrigeration units sport ebony-inlaid wheels. "Right now," 
Mitchell says, "that's my favorite." 

■ Kate Mantilini vkdll be taking its calf brains sauteed in vinegar and capers, a dish 
created for the late Billy Wilder, off the menu. "We stocked them just for him," says 

owner Marilyn Lewis. "Brains and martinis, that's what he'd have." Nobocfy 
else seems interested in the bovine gray matter. "I tried them once," 
. — . Lewissays. "A bit custardy. I prefer my vinegar with sand dabs." 

■ Forty Deuce, the new Hollywood burlesque club from 
Deep owner Ivan Kone (in his old Kane space), has caught 
on quickly, judging by the celeb drop-ins: Sandra Bullock, 
Vince Vaughn, Demi Moore, Matthew Perry, and Nicole Kid- 
man, all in the first three weeks. 

■ Bodega Chocolates has opened a boutique a stone's 
throw from the Grove's dancing fountains. The revelarion 
isn't so much that the confections— toffee to trufifles- are 
raordinary; it's that the/re made in Orange Coimty 

Nancy Silverton's Grilled Cheese Thursdays at Componile are SRO. 
Come fall youll be able to make sandwiches just as good without the crowd. Nancy 
Silverton's Sandwich Book is due out from Knopf in October. 

■ Rosemary Walker has moved her Cookies and Milk enterprise out of a Hollywood 
liquor store to new Sherman Oaks digs. If you're hankering for a delivery of platter- 
sized treats- peanut butter, chocolate chip, sugar, you name it— and a cold bottle of 
Broguieres milk, call 818-981-8010 and order up. 

■ The Beverly Wilshire Hotel scored a win vnth the hire of chef hrtrick Robertson from 
160 Blue, one of Michael Jordan's Chicago restaurants. —Margpt Dou^ierty 
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DELORIMIER VINEYARDS & 
WINERY 

Discover a hidden gem from the 
Alexander Valley, de Lorimier blends 
estate grown varietais to create truly 
exceptional wines. Always gold 
medal winners and crowd pleasers. 
www.deloriniierwinery.com 
2001 1 28, ro Box 487, Geysovle, CA 95441 
(800) 546-7718 




PINE RIDGE WINERY 

Pine Ridge has been producing award- 
winning, estate bottled wines for over tweny 
years. We invite you to visit us, taste future re- 
leases directf/ from the barrel and discover 
why the Wall Street Journal has 
recommended Pine Ridge among the top 
five wineries b visit in the Napa Valley! 
www.plneridgewine.coin 
5901 Silverado Trail, Napa, CA 94558 
(800) 575-9777 



with purple asparagus or ahi with a spio- miso glaze. 
s<)ha mxMilcs. and sesame crisps tor dinner— at \XbU- 
gang Puck's Miilibu outpost, even the saddest souls 
will want to skip their Pnizac. The sorbets and granitas 
burst with rta\ or Full bar. (SSS) (^-Mediterranean 

Nobu Malibu (!ounir\ Man, 5855 Cross Oeek Rd.. 
Malibu (310-317-9140)- L Sat. -Sun.; D nightly. At 
Nobu Matsuhisa's eoz\' coast;il hot spot, ceviche is a 
spicT,' melange of shrimp and fish marinated in lemon 
juice and rice vinegar; the tiradito plate is a fiowcr- 
shaped arrangement ot whitefish; and the sushi and 
Sashimi arc standard-bearers. I'or dessert, try the 
iK'Htc) box with green-tea ice cream and chtKolate 
soutrte or broiled plums with a meringue puff, ginger 
ice cream, and a cookie. Full bar. (SSS) Japanese 

Soddle Peak Lodge 419 Cold Canvon Rd., Calabasas 
(818-222-3888). DVXtd.-Sun ; brunch .Sun. Deer and 
moose heads give the three-storv' Lindmark a club- 
In- (eel, and the ftxxl is wild —literal!)': rack of venison, 
roast pheasant breast in herbs, and a game tasting 
plate of buffalo, crispy-skin duck, and elk. Flverv- 
thing is elegant, meticulously se;is(jned, and expenly 
cooked. The banana-antl-walnut bread pudding is 
scned with — what else?— Wild liirkey caramel sauce. 
Full bar. (SSS) American 



SAN FERNANDO VALLEY 

Aromi 14531 Ventura Blvd.. Sherman Oaks (818-905- 
5542). B-I--I) daily With a few tables inside, a few 
outside, and a lot of hospitalit)- behind the counter, 
this Italian cafe hosts a steady stream of cappuccino 
sippers. its panini are made with fresh-baked bread 
and filled with fcta. olive, and tomiito or mavbe pan- 
cetta. turkev. and provolonc. Salads arc classic, and 
the gelato, made dailv. is a legal means to euphoria. 
I ruit versions are tlense with bananas, peaches, and 
strawberries, and the vanilla, chocolate, espresso, 
and chocolate chip arc low-fat but taste much creami- 
er than ice cream. No alcohol. (S) Italian 

Bomboo Inn 14010 Ventura Blvd.. Sherman Oaks 
(818--8S-0202). L-D daily Arguably the best Chi- 
nese restaurant in the San Fernando Valley this mod- 
ernistic eater)' is ;ilways packed with those who want 
the flavors of Chinatown and .Monterey Park with- 
out the drive. Full bar. (S) Mandarin/Szechuan 

Barsac Brasserie 4212 Lankershim Blvd.. North 
Ho1K-vv(mkHSi8--6o-7o8i). LMon.-Fn.: DMon.-Sat. 
The high cnerg)' crowfl ot I'nivtTsal execs, locals, 
and concertgoers makes tor great people watching 
in this ain; com(\' space. But come for the tood (rom 
the open kitchen: lamb shanks and chops, grilled 
beef and fish, salads, pasta, and homemade desserts. 
Full bar. (SS) Continental 

Bistro Garden at Cold water 12950 Ventura Blvd., 
Studio City (81S-501-0202). L Mon.-Fri.; D nightly 
The prettiest room in the Valle\' is light and ain.' if a 
bit noisv. Menu highlights include poachetl salmon 
with champagne-caviar sauce and an elk chop with 
red cabbage, spaetzle, and chestnut-ginger sauce. 
Full bar. (SSS) Continental 

Cafe Bizou i40ih\entura Blvd., Sherman Oaks (818- 
-88-3536). I. Mnn. Fri.; O nightly; brunch Sat.-.Sun. 
There are two prominent features here: a lively 
French menu and rcmarkablv low prices. The setting 
is casual, reservations hard to land. I lelping things 
along is a bring- vour-own-wine. Si-per-bottle cork- 
age polic\: Full bar. (S) Franco- Continental 

Cha Cha Cha Encino 1749Q Ventura Blvd., Encino 
(818-789-3600). L-D daily; brunch Sat.-Sun. This 
ta*n(h' hotbed of ( -aribbean ciiisine is filled with masic 
from the islands and offers spicT preparations from 
Jamaica, C^uba. and IrinidKl. I ull bar. (SS) C^iriblxan 

Dr. Hogly Wogly's Tyler Texas BBQ 8136 N. Sepul- 
veda Blvd.. Van Nuvs (818--80-6-01). L-D daily 
Cieneralb considered to home to the best Tcxas- 
sr\ lc barbecue in town, if not this side of the Pcder- 
nalcs. The brisket is worthy to Ik- ones last me;il, the 
beef ribs are right out oi Jurassic Park, the sauces are 
more sweet than hot, and the be;ms are tender and 
vital. Beer and wine. (S) Fexas BariK-cue 

Gaetano's Ristoronte 23536 C^il;ibasas Rd., Calabasas 
(SiS-223-9600). LTue.-Fri.; D Tue.-Sun. One of the 
W'est \allcv's upscale restaurants, lA here twinkling 
lights, trellised walls, and in -covered ceilings give 
the illusion of a garden, and oft-requested dishes — 
like the ( ".hilean sea bass and the veal chop with three 



kinds of mushrooms— aren't even on the menu. Full 
bar. (SS) Northern Italian 

Jerry's Famous Deli 12655 Ventura Bh'd., Studio City 
(818-980-4245). B-L-D 24 hours daily Though the 
name says it's a tieli and all the standards are on the 
menu, we prefer to think of this popular (and pop- 
ulist) chain as a new-wave C^ifomia diner. What tra- 
ditional deli offers pizza for breakfast or Mexican 
and Chinese dishes? Full bar. (S) Deli 

Kotsu 1 1920 Ventura Blvd.. Studio City (818-760- 
4585). L Mon.-Fri.; D nighdy The atmosphere at this 
noisy incarnation of the 3rd Street favorite is festive 
and the fare— everything from sake-steamed clams 
to slow-cooked pork— tasty; A deluxe bento box is 
preccde<I by a porcelain pot of chawanmushi (soul- 
soothing custard) and brims with sashimi, grilled 
salmon, vegetable tempura, yakitori. and luscious 
shrimp-stuffed fried wontons. Mochi ice cream is 
the just dessert. Beer and wine. (SS)Japanesc 

Le Petit Bistro 13360 Ventura BKd.. Sherman Oaks 
(818-501-7999). I. Mon.-Fri.; D nightly. The atmos- 
phere is convivial yet intimate, the tood excellent. 
The authentic bistro tare includes black mus.scls mari- 
nara, frog legs, veal sausage, baby lamb chops, and 
profiteroles. Beer and wine. .\lso at 631 N. La Cicth^ 
Bh'd. (310-289-9797). (SS) French 

Les Sisters Southern Kitchen & BBQ 21818 Devon- 
shire St.. Chats^orth (818-998-0755). LTue.-Fri.; D 
Tue.-Sun. Definitely down-home, this authentic 
Southern eatery deli\'ers huge portions of meaty ribs, 
hot links. spic\' catfish, succulent pork, fried chicken, 
and an\thing blackened No alcohol. (S) Southern 

Mormalade Cafe 14910 Ventura Blvd., Sherman 
Oaks (S18-905-88-2). B-L-D daily This fiowcry, re- 
freshing cottage in the middle of Sherman Oaks has 
a menu chock-full of comfort food. You can't get 
more cozy than the mixed grill — marinated chicken 
breast, petit filct mignon, lamb chop, and chicken 
sausage ser\ed with roasted potatoes and seasonal 
vegetables. At lunch it's a salad place; try the classic 
Cobb tossed with lemon-champagne vinaigrette. 
Full bar. (SSS) Eclectic (California 

MoiTokesh 13003 \cntura BKd., Studio City (818-788- 
6354). D nightly Agreat spot for letting go in a fan- 
tasy of plush cushions, huge orders of chicken bistil- 
la, iuid mint tea poured from a great height— at some 
of the best prices in town. The bill goes up if you 
indulge the belly dancer. Full bar. (SS) Moroccan 

Mox 13355 Ventura Blvd., Sherman Oaks (818-784- 
2915). LMon.-Fn.; D nighdy Welcome to the Banana 
Republic ot dining rooms — unticrsrared, beige, and 
hip. I -iiK] ex-chef Anda* Guerrero and partner Michael 
Lamb, Saddle Peak's former wine manager, have a 
deli^tlul Asian-inspired menu and a restaurant that 
is an instant hit. Highlights include coconut-lcmon- 
grass soup, an ahi tower layered with seaweed, wok- 
sauteed filet mignon on potato- mushroom hash, and 
Indian coriander-crusted cod with lemon-cashew 
basmati rice. The flourless chocolate cake is simulta- 
neously (k'ase ;md light. Btrr and \iine. (SSS) CaLAsian 

Pinot Bistro 12969 \tntura BKd.. Studio Cirv (818-990- 
0500). L Mon.-Fri.; nightly. After the success of 
Patina,Joachim Spliclial tbllowed up with a restaurant 
serving clas.sic bi.stro hire: potato-and-artichoke terrine 
with ni(;oise oli\'es, French onion stiup with Ciru\i*rc, 
seim?d skate Ming with wilted (risee. lamb pot au feu, 
and sweetbread lasagna. Full bar. (SSS) Cal-French 

Smoke House 4420 lakeside Dr, Burbank (818-845- 
3-^1). LMon.-Sat.; D nightly; brunch Sun. I Icrcs the 
real Burbank studio commissar^■, an American land- 
mark where movers, shakers, and locals go for good, 
inexpensive steaks and prime rib and the best garlic- 
cheese bread in creation. There are also heaping 
platters of ribs and chicken and some fine music in 
the bar. Full bar. (SS) .\merican 

Tempo 16610 Ventura Blvd.. Encino (818-905-5855). 
L-D daily This is the city's most popular Israeli cafe, 
complete with masic straight out of Tel Aviv and lit 
\*'ith candles on Friday nights. Nonkosher, it's a roost 
for the more secular I lebrew population who can't 
get enough of their hummus, falafel, baba ghanouj, 
and grilled chicken. Full bar. (SS) Mediterranean 

Teru Sushi 11940 \entura Blvd., Studio City (818-763- 
6201). L Mon.-Fri.; D nightly The first of the great 
gringo sushi bars, where folks in the Biz discovered 
the stuft'was high in protein, low in fat, very tasty, 
and ver\' expensive. IT^ough a zillion imitators have 
come along since, the style and quality here remain 
high. Beer and wine. (SS)Japanese 
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Toumesol 132^1 Vcnrum Blvd., Studio City (818-986- 
3190) LMon.-Fri.; D ni^tly This cheery yellow bistro, 
named (or the sunflnwer, ruas a solid Gallic gamut with 
escargots, duck a Torangc, and filet mignon. Waiters 
dole out palatc-c lcansing spKM)nhjls of sorbet between 
courses, and dessens include a hixjse specialty of choco- 
late mousse surrounded by a fan of wafers and shaped 
like— w^t else— a sunflower. IHill bar. ($$$) French 



GLENDALE/PASADENA/ 
SAN GABRIEL VALLEY 

Arroyo Chop House 536 S. Arroyo Pkwy, Pasadena 
(626 -577- 746 D nightly. \bu'vcgot your dark-wood 
moldings, a hearty no-nonsense menu, and a piano 
player setting the mood— so loosen your belt. Start 
with scallops wrapped in pancetta, then lay into a 
porterhouse with peppercorn -sherry cream sauce, 
and fmish the night with some lemon bread pud- 
ding. Full bar. ($$$) Steak House 

Bic« 260 E. Colorado Bkd., Pasadena (626-793-046S)- 
DTuc.-Sun. It's back. White linens and fine food 
are the hallmarks in a pretty room that anchors the 
Paseo (xjlorado mall. Have your sauteed foie gras on 
truffled potato puree, your salmon carpaccio with 
tapenadc, your risotto, your steak or rack of lamb. 
But don't consider an exit without bombolini, dough- 
nut-like pastries served with vantlla and dark-choco- 
late dipping sauces. Full bar. (SSS) Italian 

Bistro 45 45 S. Mentor Ave., Pasatkna {626-795-2478). 
LTue.-Fri.; D lue.-Sun. Squirreled away on a side 
street, this art dcco bistro is one of the Rose City's 
best-kept secrets— a very romantic space with one 
of the finest wine lists in town and monthly dinners 
with wine makers. Full bar. ($$$) Cal-French 

Coffe Citron 110 II. Lemon Ave. Monrovia (626-358- 
1908). L-n'Iiie.-Sun. This small, firicndly spot offers 
delicious pastas, risottos, salads, and soups. There's 
an authentic gelato bar up front, and panini and an- 
tipasti are available for takeout, but it's worth lin- 
gering for a homey sit-down meal. Frictl calaman are 
grcaselcss. roast chicken features crisp skin over moist 
meat, and grilled ahi comes with luscan-stylc white 
beans and gremolata. Beer and wine. (SS) Italian 

Celestino Ristorante 141 S. Lake St., Pasadena (626- 
795-4006). L Mon.-Fri.; D Mon.-Sat. Oicstino, the 
oldest of the Drago brothers, serves regional and 
seasonal southern Italian dishes. From figs with del- 
icately draped prosciutto to arugula-and -artichoke 
salad, from ricotta-stuffed cannelloni to a grilled 
T-bone with roasted potatoes, from a special tropi- 
cal-fruit sorbet to a creamy tiramisu, everything is 
dofH.' just ri^t. I'ull bar. {$%$) Sicilian 

Cinnobor 933 S. Bnmd Blvd., Glendale (818-551-1155). 
LThur.-Fri.; I) Tue.-Sun. The exotic decor of the 
dining room helps you forget about the car lots out- 
side. And then there's the food: appetizers like ycl- 
lowtail mille-feuille and spicy Icmongrass bouilla- 
baisse, along with such architectural entrees as 
Colorado lamb chops and air-dried duck. Full bar. 
($$$) Fusion 

Dish 734 Foothill Blvd., La Canada Flintridgc (818- 
790-5355). B-L-D daily. This cheap and cheerful 
space is filk-d with light and hand-painted tabk-s, and 
the staff will ask you if you think the music's too loud 
before you realize it is. The kitchen's Cobb salads, 
hamburgers, grilled ham-and-cheese sandwiches, 
chicken, and beef are all home style, and the prices are 
better than ri^t. Beer and wine. ($) American 

Lake Spring 219 E. (iarvcy Ave.. Monterey Park (626- 
280-3571). L-D daily Some true delicacies of Shang- 
hai cuisine, like (in autumn) hairy crabs filled with 
roc and steamed with ginger tea and vinegar, are 
served at this always-jammed restaurant. Far less del- 
icate, but every bit as wondrous, are the many pork 
dishes: shredded pork with shrimp and bcan<urd 
soup, sweet-and-sour pork chops, and the infamous 
pork pump. No alcohol. ($) Shanghai 

Modre's 897 Granite Dr.. Pasadena (626-744-0900). 
L-D daily. Play the CDs, sec the movies, wear the 
lingerie, and now, cat the food. J.Lo has opened a 
C^ban restaurant where Pinot at the Chronicle was 
housed. Shabby Chic's Rachel Ashwell did the femi- 
nine interiors, which are grounded by dark wood 
floors and overseen by mismatched chandeliers. The 
menu is hearty— pork, chicken, and beef; fried ba- 




mimosa 
8009 Beverly Blvd. 
Los Angeles. CA 90048 
323.655.8895 



"Hollywood Hideaway" 



Cafe des Artistes 
1534 Mc Cadden PI. 
Hollywood. CA 90028 
323.469.7300 > 




mimosa 



Food like grandma 
used to make. 

If she was hip, 
classically-trained and 
Mexican. 



border grill pasadena 
626.844.8988 
border grill santa monica 
310.451. 16S5 



border grill las vegas 
mandatay bay resort and casino 
702.632.7403 
wvvw.bordergrill.com 
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HotawS HOTTEST NIGHT OUT 

^ START YOUR NIGHT AT THE PORCH RESTAURANT! ^ 

-FOR RESERVATIONS: 323.848.5123 or porch@postman.hob.com • 

VHTFIl ^ #1 f^lGHTCLliB VENUE OF THE YEAR ★ . .. \ 

V U I U' J ' -POLISTAR 1994. 1995, 1996, 2000 

^ ★ LAS MOST VtSITtQ MIGHTSPOT ^ 

-ZAGAT GUIDE (AS VOTED Bt PEOPLE IN THEIR 20 s, 30 s, 40 s i SO'sl) 




8430 SUNSET BLVD., WEST HOLLYWOOD 323.848.5100 H0B.COM/L0SANGELES 




nanas; rice and beans— and secondary to the filled- 
to-capacity scene: ladies who lunch by day, hipsters 
and hangers-on by night. Full bar. (SSS) Cuban 

Moisofl Akira 713 E. Green St,, Pasadena (626-796- 
9501). I.Tiic-Fri.; D nightly, brunch Sun. The best of 
Paris and Tokyo arc melded on this menu. Seared 
foie gras with a port-wine truffle sauce on a bed of 
assorted mushrooms is a sublime precursor to the 
grilled sea bass in lemon-honey dressing with small 
rounds of zucchini. The mixed-berry feiulletee could 
be the work of a five-star patisserie. Beer and wine. 
(SSS) Franco-Japanese 

Mi Piece 2; E. (tolorado Blvd., Pasadena (626-795- 
3131). B-L-D daily This New York-style Italian eatery 
is the busiest restaiuant on Pasadena's busiest restau- 
rant street and as close as we get to the exuberance 
of Little Italy Full bar. ($$) Fxlectic Italian 

Nonya 61 N. Raymond Ave,, Pasadena (626-583-8398). 
L-D daily I lankcring for a nice, romanric Peranakan 
nibble.-' The Singapore-based blend of Malay and 
Chinese cuisine tastes more familiar than it sounds: 
spicy pumpkin soup, exquisite mango-and-halibut 
salad, tender drunken shrimp. The bcef-and-eggplant 
curry is luxuriously rich. Banana rolls might be suffi- 
ciently exotic dessert-wise, unless you're into slippery 
herbal jellies in coconut milk. FiiU bar. (SS) Peranakan 

Ocean Star 145 N. Atlantic Blvd., Monterey Park 
(626-308-2128). L-D daily Many call this the best and 
most authentic Chinese restaurant in Southern Cali- 
fornia. Go during the day for superlative dim sum 
and at night for seafood pulled fiesh from tanks. Full 
bar. (SS) Cantonese 

Parkway Grill 510 S. Arroyo Pkwy, Pasadena (626- 
795-1001). LMon.-Fri.; D nightly Frish is as fresh does 
at this Eastside culinary bastion, where the greens 
and herbs are grown out back. Creatively sauced and 
sided standards like pork tenderioin and filet mignon 
share the bill with whole fried catfish. Don't pass on 
the crcmc bnilce napoleon. Full bar. (SSS) California 

The Raymond 1250 S. Fair Oaks Ave., Pasadena (626- 
441-3136), LTuc-Fri.; DTue.-Sun.; brunch Sat.-Sun. 
One of our most romantic spots is housed in an under- 
stated restored biuigalow with fireplaces and gardens. 
For starters try the figs, fresh from the restaurant's 
tree, wrapped in pancetta. Entrees include succulent 
rack of lamb with Grand Marnier sauce. Full bar. 
(SSS) American 

Restaurant Devon 109 E Lemon Ave., Monrovia (626- 
305-0013). LTue.-Fri.; DTue.-Sun. Ask for a booth at 
this standard bearer in Monrovia's old downtown, 
where exec chef Pedro Simental creates fantasy con- 
coctions ranging from Sashimi to black bear ravioli, 
from calT s liver with capers to caribou medallions to 
free-range chicken breast. Desserts are festively 
tweaked: creme br^ee in phyllo dough and Grand 
Marnier-brushed peaches with blue cheese ice cream. 
Good wine list. Beer and wine. ($$$) Cal-French 

Restaurant Halie 1030 E. Green St., Pasadena (626- 
440-7067), D nightly, ("hinese-red walls, giant gilt- 
firamcd mirrors, and candlelight give this bar, lounge, 
and restaurant that lovin' feeling It's set in the historic 
C^eesewright building, where Einstein worked in the 
'40s, Service is elegant, and the food follows suit: ttjna 
tartarc with wasabi caviar, paper-thin gravlax with 
pepper brioche, porcini-dusted halibut, and dry-aged 
rib eye. Good wine list, too. Full bar. (SSS) California 

Solodong Song 383 S, Fair Oaks Ave., Pasadena (626- 
793-5200). B-L-D daily Tired of the same ol', same 
ol' breakfast? Try pearly rice soup with ginger and 
chicken, or shimmering tofti in a warm sweet-and- 
tangy syrup, and have it under an imibrella on the 
terrace of this popular Thai-tech outpost. For lunch 
or dinner, grilled calamari, fish cakes steamed in a 
banana leaf, or one of a huge assortment of noodle 
soups might do the trick. Beer and wine. (SS) Thai 

Smitty's Grill 110 S. Lake St., Pasadena (626-792- 
9999), L Mon,-Fri,; D nightly The short-lived Ducz 
got a remodel by the Parkway Grill and Crocodile 
Cafe folks. The room's the same— but busier— and 
the menu is now reminiscent of a pub-steak house 
cross, Ixxjk for meat loaf, potpies, mac 'n' cheese, 
prime rib, and shrimp Louie. Oh — or barbecued rat- 
tlesnake. Full bar, (SSS) American 

Spencer's 70 S, Raymond Ave., Pasadena (626-583- 
8275), LMon.-Sat.; D nightly There's an oW-wotld feel 
to this dining rcxjm and less faiKy (and cheaper) pa- 
rioAvinc cellar arrangement. The menu is staid in a 
country club way: escargots bourguignonne, veal 
sweetbreads, and nicely spicy crab cakes along with 
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ARBOLEDA WINE 

Drink outside the box! 
Experience Arboleda, the 
award-winning varietals with 
the diamond labels from the 
families of Robert Mondavi 
and Vino Errazuriz. These 
appelation-specific wines from 
Chile include Cabernet 
Souvignon, Merlol, Syrah and 
ifie uniquef/ Chilean Cormenefe. 
www.calilerra.coni 
P.0.Boxl06,0akvilkCA94567 
(800) 228-1395 
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ST. SUPERY VINEYARDS & 
WINERY 

The Wine Discovery Center has 
guided and self-guided tours. St. 
Supery now features Meritage 
and vineyord designate wines 
for tasting. Open 10:00am daily, 
www.stsupery.com 

8440 St. Helena HigliMiy, RullwfanI, CA 94573 
(800) 942-0809 



EDGEWOOD ESTATE WINERY 

Edgewood Estate Winery 
specializes in crafting small lots of 
wine from the most sought after 
Napa Valley Vineyards. Producing 
all five of the classic red Bourdeaux 
varietals, Edgewood Estate 
combines superior fruit, extended 
barrel aging and a simplification of 
winemaking techniques to produce 
rich and intensefy flovorful wines. 

www.edgewoodestate.coni 
401 St Helena Highway, St. Heleno, U 94574 
(800) 755-2374 



EDGEWODD 



ESTATE 




BYRON VINEYARD & WINERY 

Discover a wine insider's secret 
with a daytrip to "one of the world's 
outstanging appellations for 
Burgundion varietals Cfiardonncjy 
and Pinot Noir" (Quarterf^ Review 
of Wines, Summer 20O2|. Located 
on hour north of Santa Barbara, 
Santa hkino Valley is home to 
Byron, a W/ne Spectator Top 1 00 
Wines and Editor's Choice producer. 

www.byronwines.com 
5230 Tepusquet Rood, Santa Maria, CA 93454 
(888) 303-7288 




SILVERADO VINEYARDS 

Come experience what Wine 
Country Living magazine 
described as our "gorgeous 
new tasting room and blissful 
terrace." Then taste the wines 
and you will know why the 
Wine Spectator colls Silverado 
Vineyards "one of California's 
best wineries." Open doily 
from 10:30am lo 5:00pm. 
Tours by appointment. 
www.silveradovineyards.com 
612) Silverado Troil, Napa, CA 94558 
(707)259-6641 




BEAULIEU VINEYARD 

For more than a century 
Beaulieu Vineyard has been 
Napa Valley's benchmark 
winery. Share in our heritage 
with a tour of our historic 
winery, taste our award 
winning wines, and 
experience our exclusive 
Reserve Tasting Room. 
10:00am to 5:00pm. 
www.bvwine.com 

1960 St. Helena Highway, Rutherford 

CA 94573 

(800)264-6918 
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IMAGINE A PLACE where the fountain 

of youth has a deep end, and your 
every moment is immersed in luxury. 
Where award-winning cuisine 
whets your appetite, and outdoor 

activities make a tremendous 
splash. Where windows frame the 
picturesque sunsets, and service 
masters the art of "wow." 





Can you imagine it? WE DID. 



^ LOEWS CORONADO BAY RESORT 
■h SAN DIEGO 

■ www.loewshotels.com 
CaU your travel axpmrt w l-SOO-Sl-LOEWS 



Your new smile starts right here with 
caring gentle cosmetic dentistry from Grace 
Sun DDS. Dr Sun is an alumna of USC School 
of Dentistry (Class of '8 1 ) and is a Fellow in 
the American Academy of Cosmetic Dentistry. 
She is a Master and Laser Educator in the 
Academy of Laser Dentistry Call us today for 
a complimentary review of your dental needs. 



■462 N Dohen) Dnve Los Angeles 3ia274-42O0 
See actual before & after cases at our website 
www.sundds.com 
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Eclectic cucina iuiediterraneA 

1000 E. Broadway Giendale 818 548-1000 
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'The Last Great Hamburger Stand" 

FATBURGER • BRENTWOOD 




Phone: 310.268.1112 
Fh:310J6S.1161 
1200SWilshireBlvd. LA. 90025 



Available For Private Parties, i 



Volunteer. 
^American Heart Association 



pastas and entrees of steak Diane and goat cheese- 
stuffed swordfish. And m4k) else is still serving cher- 
ries jubilee? Full bar. ($$S) Continental 

Sushi Roku 33 Miller AMcy, Pasadena (626-683-3000). 
L-D daily Fresh bamboo accents the place inside and 
out, black linens top the tables, and a water^ provides 
the requisite white noise and feng shui appeal. Along 
with a lengthy sushi and sashimi menu are tasty house 
specials: monkfish pate, avocado tempura, and as- 
paragus-wrapped filet mignon. Sake's served in bam- 
boo cylinders. Full bar. (SSS) Japanese/Fusion 

Xiomora 69 N. Raymond Ave., Pasadena (626-796- 
2S2o). LMon.-Fri.; D ni^tly Serving poblano risotto 
with tumattllo, cilantru, and lime juice; nuevo cubano 
chicken patacones; spicy duck ropa vieja, and mini 
flans flavored with guayaba, mamey, and guanabana, 
Xiomara Ardolina's sleek place is the premier Left 
Coast spot for nuevo latino. Full bar. ($ $) Franco-Latin 



SOUTH BAY 



Chez Melange 1716 S. Pacific Coast Mwy, Redondo 
Beach (310-540-1222). B-L Moit-^H; D nightly, brunch 
Sat.-Sun. This eclectic cafe offers some of the area's 
best cooking— from Japanese to Cajun, Italian to 
Chinese, with stops at a vodka-and-caviar bar. It*s been 
called the "Spago of Redondo Eieach"— at about half 
the price. Full bar. (SS) California-Eclectic 

Christy's 3937 E. Broadway Ave., Long Beach (562-433- 
7133). LMon.-Fri.; D nightly Christy (daughter of 
Sonny) Bono's gem in Belmcmt Mei^ts oflers delicious 
cats: an impossibly tender osso buco, a striped bass 
served with orange-ginger vinaigrette bursting with 
flavoc lx>r the finale, onJer the cappuccino creme brulee 
or the chocolate bread pudding. Full bar. (SSS) Italian 

Delius 3550 Long Beach Blvd., Long Beach (562-426- 
0694). D Tuc.-&it. This unusual prix fixe restaurant is 
located in a minimall near a freeway exit and has sur- 
prisingly elegant meals and wine pairings. The menu 
chai^ps every few d^ Beer and wine. (SSS) Continental 

Depot 1250 Cabrillo Ave., Torrance (310-787-7501). L 
Mon.-Fri.; D Mon.-Sat. Located in a restored train 
starion, this eclectic spir>-off of Chez Melange is where 
imposing, avunctilar Michael Shafcr's restless palate 
reveals itself in a constantly evolving menu. Full bar 
and extensive wine list. (SS) California 

L'Opera 101 Pine Ave., Long Beach (562-491-0066). 
L Mon.-Fri.; D nightly. This high-rent, romantic, 
modem Italian restaurant— carved out of an old bank 
building— stands out as a place for fine fettuccine, 
veal, and dessert. Full bar. ($$) Italian 

Restaurant Christine 24530 Hawthorne Blvd., Tor- 
rance (310-373-1952). L Mon.-Fri.; D nightly Step- 
ping into this stylish restaurant owned chef Chris- 
tine Brown and husband Jordan Funk is like entering 
a friend's home. The Pac Rim-accented food— 
sesame-crusted salmon with Chinese long beans on 
sticky rice, k>bster ravioU, warm mushroom salad with 
Gorgonzola— is as elegant as the service. Beautifiil 
dessms. Beer and wirw. ($$$) Mediterranean/RK Rim 

Soleil 1 142 Manhattan Ave., Manhattan Beach (310-545- 
8654). LTue.-Fri.; DTue.-Sun.The atmosphere is 
beachy with high bow- truss ceilir^ and exposed beams, 
and the food is heavenly: arugula salad with paper-thin 
carpaccio; a variety of oysters on the half shell; paella 
with shrimp, mussels, calamari, chorizo, and chicken; 
succulent swordfish with a sauce of olives, capers, 
onions, and peppers. Bread pudding with chocolate 
sauce for dessert. Full bar. (SS) (^-Mediterranean 

Thoi & Chopsticks Bar & Grill 8724 Garfield Ave., 
South Gate (562-928-9000). L-D daily The food at 
this spot is pleasantly familiar— hot-and-sour soup, 
rad na, beef, chicken, or shrimp satay— but the spa- 
cious design and elegant decor stand out. Every table 
offers an unobstructed view of the burgeoning in- 
and outdoor scene. The service is attentive and the 
carefully crafted tempura-fricd ice cream is just one 
reason to come back. Full bar. ($)Thai 

Zazou 1810 S. Catalina Ave., Redondo Beach (310- 
540-4884). LTuc.-Sat.; D nightly The name means 
"stylishly hip" in French, and this bri^t spot— with 
cuisine from Tuscany and Provence as well as Mo- 
rocco and Southern California — lives up to its 
moniker. The roasted vegetables with spic7 cous- 
cous, carrot gnocchi, and the fish dishes are hard to 
beat. The chocolate brioche is richer than Prince 
Rainier. Full bar. (SS) Franco- Mediterranean CS) 
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50NUMA COUNTY 

20O0 HERITAGE CLONE ZINFANDEL 



DRY CREEK VINEYARD 

Founded in 1972, Dn/ Creek 
Vineyard was the first new winen/ 
in Sonoma County's Dry Creek 
Valley following Profiibition. Still 
owned and managed by the 
same family, Dry Creek has 
developed o reputation for some 
of California's finest Fume Blancs 
and Zinfondels, and also produces 
Chardonnay, Merlot, CafDernet 
Sauvignon and Pinot Noir from 
200 acres of estate vineyards. 
www.drycreekvineyard.com 
3770 Lnnbert Bridge Rind, HecJd^ (A95448 
(800) 864-9463 
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SONOMA COUNTY WINERIES 
FOUNDATION 

Please join 90 premier Sonoma 
County Vintners and over 40 
stellar chefs that will participate 
in this fantastic feast for the 
senses. Includes: Golf 
Tournament, Live Auction, and 
San Francisco Symphony 
performance. July 1 0, 1 1,12, 
2003. For more information: 
www.sonomowine.com 
showcase@sonomawine.com 
(800) 939-7666 ext.209 



BUENA VISTA WINERY 

Come see where it all began, 
Buena Vista, California's First 
Premium Winery. Taste new 
releases and award winning 
wines daily, 10:00 to 5:00, 
www.buenavistawinery.com 
18000 Old Winery Road, Sonoma, CA 9S476 
(800)926-1266 




PEDRONCELLI WINERY 

The Pedroncelli family invites you 
to taste the history of their 75 
year tradition of growing grapes 
and making award-wining wines 
from the Dry Creek Valley, 
Sonoma County. Salute! 
1220 Gnyon Rood, (^eyservle, CA 9S441 
(707) 857-3531 




DRY CREFK VAI lEV 

CABERNET SALVIGNON 




CALIFORNIA WINE CLUB 

A Wine Adventure! Receive 
two bottles of award-winning 
wine, hand selected from 
California's best boutique 
wineries. $3 2. 95 per month 
plus shipping, includes a 
personal look at the family 
behind the wine with an 
entertaining 8-page newsletter. 
Uncorked. Great gift idea! 
www.cawineclub.com 
1 777-4443 




ST. FRANCIS WINERY & 
VINEYARD 

Experience wine tasting in the 
Sonoma Volley ot its ultimate 
best at the recently completed 
California Mission style visitors 
center. Enjoy breathtaking 
views ot Hood Mountain and 
surrounding vineyards while 
sampling the much talked 
about wines of St. Francis 
Winery, Open Daily 10-5. 
www.stfranciswine.com 
100 Pythian Rood, Sonto Rosa, CA 95409 
(800) 543-7713 
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EXCLUSIVE 

THE CITY'S BEST SHOPPING AND SERVICES FOR THE MONTH OF AUGUST 




REVOLUTION PANTECHNICON 

Revolution Pantechnicon, a find for 
discriminating buyers of unique furniture 
imports one-of-a-kind pieces from many 
countries witfi new sfiipments arriving 
seasonally. The collection includes eclectic 
and troditional hand carved, hand 
painted, wood armoires, chests, beds, 
tables and chairs at wholesale prices, 
7228 Beverly Bouievord, Los Angeles 
(323) 954-9944 




COX PAINTS 

Cox Point in Santo Monica and Cox 
Paint Center in Culver City have been 
serving the westside for over 55 years. 
Customers include contractors, 
homeowners ond decorators. Cox Paint 
offers top of the line paints, such as 
Benjamin Moore, Pratt & Lambert, Ralph 
Lauren and AAartha Stewart, 
(310) 393-7208 
11 30 Santa Monica Boulevard, Santa Monka 



1221 OCEAN 

Come discover LA's only ultra-luxury 
oceanfront apartment residence. Breath- 
taking panoramic views of the Pacific 
Ocean... with 360-degree skyline views 
of the city, beach and mountains from 
the rooftop Infinity pool. Offering 
services and amenities comparable to a 
fivestar hotel. 
vmw.)221o(ean.co(n 
1221 Ocean Avenue, Sania Monica 
(888) 834-8030 




GEARYS OF BEVERLY HILLS 

The Hibiscus Vase created by Daum 
France in their signature pote de verre 
crystal ovailable at Gearys. This Beverly 
Hills landmark has some of the most 
exclusive names in Crystal, Silver, China, 
fine jewelry and watches. 
351 North Beverly Drive, Beverly Hills 
(310) 273-4741 





THE LODGE AT CORDEVALLE 

Auberge Resorts has hidden 45 
spacious accommodations, pampering 
spa and Robert Trent Jones, Jr. golf course 
between San Jose and Monterey. 
Experience an exclusive resort with a 
genuine welcoming atmosphere. 

www.cordevalle.com 
One CordeValle Qub Drive, San Mortin 
(800) 736-6033 




SINGLE STONE 

Specializing in vintage jewelry and 
loose, old cut diamonds. Single Stone is 
the place when you are looking for true 
vintage jewelry. Offering on extensive 
selection of engagement rings. Single 
Stone is sure to please even the most 
discriminating taste when that special 
occasion colls for something less than 
ordinary. Custom services ore available 
to help you design your own creation. 

www.singiestone.com 
625 South Hill Street, Suite #1 22, Los Angeles 
(213) 892-0772 
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CICADA 

617 South Olive, Los Angeles, (213) 488-9488, www.cicodarestourant.coni 

Ciilld ' TIk' ccnliT (if la's d(miit(i\Mi dininj;" — (llciida is :i unique ;uKi ;iliiKist 
imlii<:rib;ilile coiiihiiiiiliim of l)ie finest amleniponin' Ualiiui cuisine and original an deco 
iiiciiilecluiv. Home lo bolli I.A s elite :uid tile cit\ 's most viilued \isit()rs. Specialties include 
duck lw;isl medallions witli bakunic clieiT\ riiiejiar a-duclioii. lisolo "Milanese ", aixl New 
Zealand nick of kmili wilii a wami sal:ul of c:uinellini Iwuis, K'iiie.'^M/ii/or :iward-ttinnlng 
wine list. Ideal for s|wcial events and wddings. Major ca'dit c:irds. (>)mplimentar\ shuttle 
:u)d valet parking, l.imch: Mon.- Fri. fnini 1 1 :.TO;un to ipin. Dinner Mon - Sat. fnim Yftftm. 




CARDINI RISTORANTE 

930 Wilshire Boulevard (at Figueroo Street), Los Angeles, (213) 896-3822 

Canlini"s " niivoa cucina Italiana " is ;dj;ia'nt to the |kx)1 at llie Wilshire drand Hotel and 
;dl(AW for outd{Kir/indoor statiiii;. Diners c;ui indulge in a variet)' of incredible menu items 
including pasta, chicken. se:if(Kxl and \v;d. For stanei>i. tr\ die grilled smoked mozziiivlla on 
a bed of niiLshpiKjms. :ind move on to a feast of saiileed meilallions of veal or a porterhouse 
steak as an entive. l"or des.sert. Uie gelati :uid sotlx-'tli ;ia' imsi.stible. Smoking is :dl()\vi>d in 
the outtl(K)r seating anca. Canlini is on llie registration lobby level a! die Wilshire (inuid 
Hotel l.urich: \veekd:i« fmni I l:.S();uii to Jpni. Dinner: nightly fmni S:3()pni to l()pni. 




SEOUL JUNG 

930 Wilshire Boulevard (ol Figueroo Street), Los Angeles, (213) 688-7880 

Tills Downtown favorite Ii:ls been lieraldetl xs the best Korean barhaiie this side of the 
Pacific, laijoy Korean cuisine sened in traditional st\le. A wide selection of audieiitic 
bartecue and hot |X)t specialties are prepared at your tai)le. (^Iiixise from a variety of 
;ippetizers and entrees, or if you prefer the royal treatment, try the Seoul Jung I Ian Jung 
Sik. a formal sty le of dining that, for centuries, has been shared by the royal family. Seoul 
Jung is on die lower lobby level at the Wilshire (irand Hotel. Lunch: wwkdays from 
L.Wain to 2pm. Dinner: nighdy from 5:.50pni to 9:.<IJpin. 





TESORO TRATTORIA 

300 Sotrih Grand Avenue (at 3rd Street), Los Angeles, (213) 680-0000, tesorotrattoria.com 

;\wardwl ik'sl Italian KiMauranl IKI" and "Best .St'rvice IW)" h\ Ihim/oini .Xcws: ".\ 
lovely S]xit with smart cinsine " JOOI. Tesom Trattoria prepares the finest in 'l\iscan 
cuisine. Stan off a truly memorable evening with a selection from our award-winning 
wine list and complete it with one of our siiniptuous des.sens. l«;ated in die beautiful 
s|)iral water court adiaceni to die .Museum of Conteni|X)rary .Vils (.\100\). Valet or self 
parking, (^oriiplinientary parking & shuttle to and from the .Music Center Mon.-Fri. from 
I hull to lOjiin, SaL from 5pm to IO|)iii. 



KYOTO 

930 Wilshire Boulevard (at Figueroo Street), Los Angeles, (213) 896-3812 

KvDlo cleariy hum Ikiw to niLse tlie Iw — tlxir Ix'aviiily tiiiipura ;uxl sushi h;iB. Ilial is. Kno«ii as 
Dimnliwi's ainiplele Jmuiee dining e\|ii'riena-. Kyoto At^ a traditiraial. eMeiisivv lundi menu 
iiKlikling suslii. sasliimi. tem|)ur.u lieiito Uixis ;uid ria' donlxiri IxwLs. DiniXT at Kyrto is ixil complete 
until yui vv siuik yixir dHi))sticks into ;ui eM|ulsile nie-.il maslerlully phuiixil ;uxl pivninil bv tlie 
nstaur.uits exeaitive c-lief ;ijkI his li'.uii (it oilin;iry exixils. ("or a iixiH' c;lsu:iI iix;il. stmiple sekctiixB ;il 
tlx; alw.RS enlerUiining sushi :uk1 tempura bars. Kyi*) is (xi dx' n-gistratiim loHiv kwl at dx' WlLsliitv 
(ir.uxl Hotel. IjiixJi: watos fnxn I L.itkini to ijxii. Dinixir weekiiighls ftwii x*|)m lo 't.^lpni. 
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CIAO TRATTORIA 

815 West 7th Street (at Flower), Los Angeles, (213) 624-2244, www.ciootrattoria.com 
Tliis charming An Deco TnUtoria lias been a fawmte among tlie Music teller patrons war 
after war ml nm al.so tlie favorite of tlie Staples (inter's sports fans. Known for its superb 
iLilian Cuisine in a relaxed, conifortalile ;uid elegant setting ;uid world-clas.s friendly service 
(and ;ui awanl-winning ^.-iO selection \Xine List) Ciao Trattoria is tlie perfect choice for 
entertaining guesls and clients or for a memorable pre-ewnt dinner. Rated e.xa'llent by Zngiil 
Sunn :uid Mi>hile Gtikk. 'IWo private banquet facilities. Videt parking. Omiplimentary 
shutdc to Masic (inter. .\lon.- In t'n)ni I l;uii to lOpni. Sal.- Sun. from 5pni to lOpm. 





THE MUSSO & FRANK GRILL 

6667 Hollywood Boulevard, Hollywood, (323) 467-7788, (323) 467-5123 

'Hie oldest restaur;uit in lloll\w(X)d since 1919. It's the kind of place people return to 
again and again for the coniforI:d)le anibiano.'. superb ser\'ice and consistently excellent 
\okA that they have lx*ii turning out for over 80 years, along with the martini against 
*1ilch all others must lie judged. Pure Raymond Cliiuidler! If you haven't been to 
Musso's, you haven't been to tlollywood. 



ALESSI 

6602 Melrose Avenue, Hollywood, (323) 935-1197 

livery /Vngeleno wiuiLs to hnd tlie perfect neigliborhixKl a-slaurant. Sicilian Ixmi 
restaurateur Antonio Alessl. and wife Sarah, recently opened this family-owned and 
operated restaurant in the heart of Hollywood. A delight in tradition features liandni;ide 
pizz:is, pastas :md a selection of fresh fish. The wine a'llar is st(x:ked ;uid die bar has an 
atmosphere reminiscent of the 'Golden ^e of Hollywood." 




L'AROMA 

Aromo Wilshire Center, 3680 Wilshire Boulevard (ot Serrano), 5th Floor, Los Angeles 
(213) 387-7575, www.aromaresort.com 

L'Aroma, located on t0() of the Aroma Wilshia' (inter, offers fine seafood and new French 
cuisine, along with a list of selecteil pa'mium wines. The elegiuit conlemporar)' 
ambiance acanted with tlie air\' open patio enhances your dining experiena'. You can 
also enjoy special menus on selected evenings. L'Aroma also features banquet rooms 
which are available for all your sfiecial occasions. Ojien for lunch :uid dinner. Please call 
for business hours. 



THE SUNSET ROOM 

1430 North Cahuengo Boulevard, Hollywood, (323) 463-0004 

"One of Hollywood's hottest ntxHinial venues has accomplished the Muarkable feat of 
putting the sup|x.'r back into sup|)er club. " -By Vi'illiam Stadiem. AiigcUv .Magazine. 
"The main dining room is sexy and low lit. Perfect for dining a deux or a large 
celebration " -Sonui 

"The contrast from the exterior made us pause for a moment to digest what we 
were seeing" -EnlerUiinmeiil Today 
Available for private functions. 



AUGUST 2 0 0 2 I. O S ANGELES 



1 3 3 



SPECIAL ADVERTISING SECTION 



I liMvtivod cont'd 




DAR MAGHREB 

7651 Sunset Boulevard, los Angeles, (323) 876-7651 

Visit this recreated litii-ceiitiin Morucc:iii palace, wiiere you will dine in the traditional 
Moroccan manner. There is a bubbling fountain, open courtyard and two exquisite 
dining rooms. .After having your bands washed at die table, lounge on sof;is and partake 
of the multi-course feast. Watch the telly dancer swirl ;ux)und ilie room as you sip mint 
tea. Open for dinner 7 days a week. Special luncheons may be arranged for patties of 15 
or more. Reservations advised. .Ask about our Gala New- Year's Eve Party. 



i...ililiiiiiim'iiiiiiiiiinl 

TANGIER 

2138 Hlllhurst Avenue, Los Angeles, (323) 666-8666 

Tangier, on the comer of lllllhuRt ;uid Los I'eliz Blvd.. is unlike anrthing to be found in 
LA Witli its uniquely varied dining areas - a serene palio and courtyard, an elegant 
dining nwm. and an exquisitely decorated lounge that comes alive later in the evening 
widi live music or L.A.'s top DJ's - the cuisine is eclectic with nostalgic echoes of the Old 
British Empire. Hip and relaxed, full of Hollywood faces. Enjoy a cocktail, dine, or simply 
dance the night away at one of l/» Angeles' finest establishments. Open seven days a week 
from Spm to 2am. Late night dining. Lunch Saturdays and Sundays. 





SURYA INDIA 

m West 3rd Street, Los Angeles, (323) 653-51 51 

Surya India is a transporting experience! From our elegant decor and gracious service, to 
our fresh ingredients and delicious food, Surya invites you to dine on authentic Indian 
recipes from our childh(xxi, enhanced by our citativity and affection. Try our savory 
l;imb. chicken, fish and vegetarian dishes. We look forward to serving you! 




MADEO RISTORANTE 

8897 Beverly Boulevard, Los Angeles, (310) 859-4903 
Se slete a "Forte del Manni " di sicuro dovete luidare al Madeo e se siele qui a Los Angeles, 
perche' non venite a Irovarci. Sentimo il pranzo dal lunedi al venerdi Dalle 12pni alle 
3pm c la ana tutte le Sere d:dle 6pm idle 1 1pm. Fra 1 nostri piatti troverete il risotto ai 
porcini, gll spaghetti alia bottarga. la fiorentina alia griglia gli scampi al fomo. A presto 
e buon appelito. 



DAN TANA'S 

9071 Santa Monica Boulevard (Eost of Doheny), West Hollywood, (310) 275-9444 

Celebrating its 38th year, \h\sZ(i/^alSurrn winning restaurant is famous for its New York 
steak. Ceasar salad, seafood, as well as Itidian specialties luid E;istem veal. Guests can get 
anything from die menu as long as they are seated before midnight. The rooms are dark, 
the drinks strong. Celels who hate to be bothered love the place. Reservations a must 
Valet parking. Open .seven nights a week frum Spm to 2am. 
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PANE E VINO 

8265 Beverly Boulevard, West Hollywood, (323) 651-4600 

Voted the "number one patio" in \m Angeles by /jigii/ Siirny for three years running, 
Pane e Vino is now a'lebrating its ten-year anniversar;'. The authentic Italian food and 
warm ;mibi:uia' is still very present. Rod Dyer and Executive Chef Tom Sp;ux' have a 
vanning chemistry that keeps Pane e \'ino one of the best ltali;ui restaurants in LA. (^ome 
and try their signature "Tortino Di Risotto." sauteed with porcini mushrooms. Open 
Men, -Sat. from ll:,Wam to I li.Wpm. Sun. from Spm to IO:.^Opm. 





IL CIELO 

9018 Burton Way, Beverly Hills, (310) 276-9990, www.ilcielo.com 

Tlie "most romiuitic rest;iur:uil in \iyi .■\iigeles ' sa« LosA>it>eliV .Mag;t/ine. Sumjunded by 
lush landscaping witli open sky overiieiid, guests can enjoy courtyard dining under the stars 
or indoors by the firephice. Speci:dlies include whole striped sea bass, stuffed witli fresh herbs; 
homemade ravioli with roasted eggpbint and goat cheese: :md rose petal creme bnilee. With 
the appe;ir.uia' of a private home in Sorrento. II Cielo speci:dizes in country weddings ;uid 
private parties. Steps away from tlie Four Seasons Hotel. All major ciedit c;irds. Valet parking. 
Lunch: Mon.- Sat. from 1 1 :,Wam to .^pm. Dinner .\lon.- SaL from 6pni to 1 1pm. 



MR CHOW 

344 North Camden Drive, Beverly Hills, (310) 278-9911, www.mrchow.com 



EST 1974 
FROM THE CREATOR OF EliROCHOW 




BENIHANA 

Anaheim (714) 774-4940 • Beverly Hills (323) 655-731 1 
Gly of Industry (626) 912-8784 ■ Encino (818) 788-7121 • Ontario (909) 483-0937 
Santo Monica (310) 260-1423 -Torrance (310) 316-7777 
www.benihana.com 

At Benihana, every meal is a feast prepared riglit liefore your eyes by your own personal 
chef. Steak, chicken, seafood & vegetables are all cooked to perfection on the teppan 
grill...and the performance has never lasted better! Authentic sushi bar at most locations. 



GARDENS 

Four Seasons Hotel, 300 South Doheny Drive, Beverly Hills, (310) 273-2222 

The award winning Gardens Restaurant located in the Four Seasons Hotel at Beverly Hills 
offers a California Pacific approach to fine dining. Open daily for brcakfiist, lunch and 
dinner and for brunch on Sundays, Gardens also features an exclusive dining room for 
private parties and patio dining throughout tlie year ,^ftem(K>n Tea is sened in (iardens 
Mon.- Sat. from 3pm to 4:30pm. 
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LA BOCA at rile CONGA ROOM 

S370 Wilshire Boulevard, Los Angeles, (323) 938-1696, www.congaroom.com 

Hol...cool...and festive. La Boca comprises the tt-himsical restaurant spaa adjacent to the 
famous Conga Room. h\ Boca, with co-m«iers Jennifer lx)pez and Jimmy SmiLs, have 
iiitrixliictti \iie\() Latino cuisine to California, /tfter a Coiiga|xilii;u), (^liino Litino hand- 
roll, and our awaal-w iniiins Tres \ix\\». cake, join us upstairs al the Conga Room for live 
salsa music and dancing. Dinner: Wed.- Sat Private parties and wnue buyouts available. 



THE STINKING ROSE* A GARLIC RESTAURANT 

55 North La Cienega Boulevard (near Wilshire Boulevard), Beverly Hills 
(310) 652-ROSE (7673), www.thestinkingrose.com 

Home of the fl^'orid Famous Killer Crah (two plus (louniLs of whole roasted Dungeness 
crab ill our secret gwlic sauce) and TlIK SLA15-TnLe "I SDA Prime" Carlic Roasted Prime 
Rib. Festive :uid upbeat, "Tlie Rose" features several colorful mnm for dining :md private 
parties. Full bar. cozy lounge witli couclves and a fireplace. ()ix;n daily {mm 11am to 
1 1pm, serving lunch, dinner, and. of course, cocktails. "We season our garlic with food." 




IL BUCO 

107 North Robertson Boulevard, Los Angeles, (310) 657-1345 

II Buco's cozy, intimate design m\A Southern Italian fiKxi have alwad) won over a 
number of deMrted fans. The a'slaurant, which awntly opened on RoberLson Boulevard, 
is the brainchild of Giacomlno Drago and Anda-a Bullo. Ixwking for a romantic dinner 
for two or a jierfect lunch destination? Try II Buco. 




FABROCINI'S 

2960 Beverly Glen Circle, Los Angeles, (310) 475-7404 
18608 Ventura Boulevard, Tarzono, (818) 342-4490 

Many restaurants wrile about recipes l)elng haniled down faim generation to generation. 
They grow into chains where everything is pre-me;tsuaxi and pa'-packaged for stronger 
financial results. Fabrocinl's Is a "mom and pop" joint, bearing my name, where we 
a'ally try to get to know our clients and treat them like guests In our home. You will not 
go home hungry and yes, ihey are my father's recipes! Catering, lieaulifid patio dining 
and deliven- services a\ail;iblc. 




THE CHEESECAKE FACTORY 

Beverly Hills • Brentwood • Marino Del Rey • Redondo Beach • Woodland Hills 
Pasadena • Sherman Oaks • Newport Beach 
www.thecheesecokefaclory.com 

Walk through the front diwirs and you know you're in for something special! The 
Cheesecake Factory offers over Id) menu Hems and over >0 des.serts. Rnjoy this high- 
energy atmosphere " days a week, sening lunch, dinner, lale-nlght sup|K'r. a full bar. 
Stmday Brunch and of course, take-out Mon.-Thurs. fnmi ll:.%im to 1 Ipm. Fri.-Sat., 
from 1 L.^Oam lo 12:,Wam. Sun. from 10am to 1 Ipm. 



LA SCALA 

NEW ADDRESS: 434 Canon Drive, Beverly Hills, (310) 275-0579 
1 1 740 Son Vicente Boulevard, Brentwood, (31 0) 826-61 00 
3821 Riverside Drive, Burbank, (818) 846-6800 

Ul Scala opened Its doors In 19S(> In Beverly Hills by worid-huiious restaurateur Jean 
l£on, and has been one of L.A. s favorite places lo dine among morie stars, polllickms 
and presidents ever since. It is no wonder with the original chopped salad and daily 
specials ranging fa)ni fresh fish to fine pa.stas that La Scala has received such acclaim. 
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GRAND LUX CAFE 

Beverly Center, 121 North La Genega Boulevard (at 3rd Street), Los Angeles, (310) 855-1122 

Krom tlie cmaiors of Tlie Cheesaakc Factory; Grand Lax Cafe offers unique, global cuisine 
in an elegant yet ttlaxed atmosphere. Serving burgers, salads, sandwiches, pasta. se:if(xxl. 
steaks and pizza, tlie menu also features s[xs:ialty dislics like Crispy Cariunel Cliiclven. Asi:ui 
N;ichos. Souditt'esteni Sal;id, and Mi.so S:dnion. Don't forget take-out! Knjoy a freshly 
baked-to-order or otiier des.sert from our in-houa> bakery. Open everyday serving lunch, 
dinner, cocktails. :uid ttw;kend breakfast. .\lon.- Thurs. 11am to 11pm. Fri. Ihun to 
12:.'iOani. Sat. lOani to 12:.'y):uii :uid Sun. lOani to 1 Ipin. \'alet and self-parking avaihible. 



TIARA 

1 224 South Bevenvi Drive (at Roleo Drive, comer oi IVo Boii^ 

Tiara, the "jewel" of the RenaLs-sance Hotel, has everyiliing to offer for your dining 
experience, with warm wood tones and colorful custom lighting fixtures. Relax on the 
patio poolsitle or in the Phuilation room for cocktails. Tiara offers a tantalizing mix of 
"California Fresh" with a ".\lediterr;uie;ui flair". MUijtal award-winner. Tiara is nestled 
in the Renaissance Beverly Hills hotel, chosen a.s one of the "Ixst places to stay in the 
world" by Comk A'asl .Magazine. Valet Parking Serving breakfiust, lunch and dinner 
Tiara is open 7 days a week, from 6:.%ini to lOpm. 




BAREFOOT 

8722 West 3rd Street (at Robertson), Los Angeles, (310) 276-6223 

offering ;ui eclectic ;uid modem California cuisine of mesquite grilled fish, meals, salads. 
homern:ide piLsia and a sushi bar. tills Ls tlie plaa' to have a casual diniwr. entertain business 
clienls or liost your special event. 'Hie bar is sexy ;md sophisticated. 'Hie outside patio is tlie 
perfect S|xil to dine :uid watch tlie day go by \'alet parking B;inquet and private dining 
rooms. Lunch: Mon.- Fri. from 11am. Dinner from (ipm. lla|ipy Hour: .\lon.-Fri. from 
4:30pm to 7pm. Brunch: SaL :uid Sun. from 10am. Inteniiezzo daily from 3pni to 6pm. 



Am)RMKX & SOHMKX'S SEAFOOD RESIAURANT 

633 West Fifth Street, 4th Level, Los Angeles, (213) 629-1929 
111 North Los Robles, Pasodeno, (626) 405-0064 
2000 Main Street, Irvine, (949) 756 0505 
Two Rodeo, Beverly Hills, (310) 859-0434 
2101 Rosecrons Avenue, El Segundo, (310) 416-1123 
club-like and comfortalile. tliLs cl;Ls.sic ixstaurail offers fresh l':u:iric Nortliwvst seafood and 
oilier negionid favorites. Menu ch:uiges d;iily: lively inviting b;ir ;uid patio at ;ill five locations. 
"No question :iboul it. McConiiick & Sclunick's reels in die citch." — Gourmet .Magazine. 




ARIAKE 

8925 West Olympic Boulevard, Beverly Hills, (310) 358-8777 

Located on Olympic Blvd. Ix'lween l.;ipeer and KoberKon in Beverly Hills, (\riake offeR 
exquisite Japanese cuisine in an elegant atmosphere. Tlie menu features an array of fresh 
sushi and sashimi selections ;is well as a variety of soba :u)d udon luxxlles. deep-fried 
tempura and hibachi specialties. Seating is plentiful in the spiicious dining rcxim that 
features a sushi bar and the large ouldix)r patio is ideal for private parties. Open daily 
Lunch .Mon.- Fri. from 1 1:.-Wiim to l.Wpm. Dinner Mon.- Thur from Spm to IO:.-iOpm. 
Fri.- Sun. from 5pm to 1 Ipm. 



PICCOLO PARADISO 

150 South Beverly Drive, Beverly Hills, (310) 271-0030, www.pporodiso.com 

,A lot more tlian what you niiglit come to expect from a neighborlKxxl restaurant. Come 
in when you huicy freshly-made pastas, meals, poultry, or se:if(xxl and are looking for an 
up-lwat plaa that's ideal for business or casual lunches or dinner. Try the salad of thinly 
sliced a|iples. radicchio. walnuts and gorgonzola or the red mullet cookcxl in a lemon 
brodi as well as odicr tantalizing dishes prepared by Chef Giaconiino Dr^o. Full 
Catering. Open for lunch Mon - Fri. Saturday dinner only 
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CALIFORNIA PIZZA KITCHEN 

www.cpk.com 

California Pizza Kitchen is the birtliplace of the BBQ Chicken Pizza and is famous for 
hearth-baked pizzas topjied witli unique combinations hke Jamaican Jerk Chicken and 
Wild Mushroom. CPK s pastas and sahids share the same creative spirit as their pizzas. 
Dine in, take-out and CPKid's menu available. 






TANINO RISTORANTE BAR 

1043 Westwood Boulevard, Westwood Village, (310) 208-0444, www.tanino.com 

'I\Kked away in the heart of Westwood is diis I'itti Palace-inspired grand setting witli two- 
story- higli ceilings, original frescoes and martile ten-azzo floors. Tliis and some of die 
finest Italian regional cuisine to be had from Tajiino Drago await you. Ideal for casual 
and business lunch and dinner Tanino beautifully accommodates engagement, 
rehearsal dinners and private parties in ;uiy one of our private function rooms. Wine 
SpecUilor Award of Excellence 2002. Full bar. Valet parking. Patio seating available. Open 
for lunch Mon.- Fri. Dinner daily. 



CHAN DARA 

11940 West Pico Boulevard, West Los Angeles, (310) 479-4461 
310 North Lorchmont Boulevard, Los Angeles, (323) 467-1052 
13490 Maxella Avenue, Marino del Rey, (310) 301-1004 
Known for its authentic Thai cuisine, Clian t>ara has sucoessfijUy fused the beauty and exotic 
flavoR of Tliailand with the enei^' and eclectic atinospliere of Ijos Angeles for o\sr fifteen years. 
Chan Dara is the ideal place to eat and drink with friends after work or a fiin place to socialize 
in the evtning Come visit us at any one of our diree locations. 




ENCOUNTER RESTAURANT & BAR 

209 World Woy, Los Angeles International Airporl, (310) 215-5151 
That beautiful, glowing stnictiine in tlie middle of VCf. is wtiere you can sip martinis at the Lava 
Bar wtiile you watch jets come ;uid go or dine on iiward-winning California Fresh Cuisine. 
Planning a business meeting, holiday gatliering wrap party or any special occasion, contact 
our Speci;il Events deixirtiiK'nl at (.^10) 21S-S1SI ext 15. F/isy access from die arrivals level. 
Valet p;irking for our guests. Reservations idway^ recommended. Encounter Restaurant & Bar 
is open daily, from 1 lam to 9[)m, .serving lunch, diiuiec and of course, a full bar. 



GYU-KAKU 

10925 West Pico Boulevard, Los Angeles, (310) 234-8641, www.gyu-kaku.com 
Direct from Japan. Gyu-kaku is the ultimate in Japanese style barbecue. From meats and 
seafood to vegetables and dessert, you're the cook - grilling tasty morsels over a charcoal 
grill at your table. It's hip. healthy and fun for everyone. Gyu-kaku serves a variety of 
meats, chicken. se;ifood and vegetables for grilling along with ;ip[)etizers. salads, soups, 
and noodle dishes, complemented by wine, beer, sake and shochu cocktails. For dessert, 
try the yakimochi ice cream or the s'mores you cook over the grill. Serving dinner 
nightly from Spm. 
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EUROCHOW 

1099 Westwood Boulevard, Los Angeles, (310)209-0066, www.euro{how.com 

FROM THE CRLVroR OF MR CHOW 
Featured on Food NetftBrk as tlie liest of LA 
Autlieiitic Italian and Chinese. Raw B;u. Full Bar. M;iitini Lounge 
Lunck Mon.-SaL Dinner Daily 




CHIN CHIN 

Brentwood • Encino • Marino del Rey • Studio City • West Hollywood 
Mission Viejo • Beverly Hills • Los Vegos 
www.chincliin.com 

A fixture of the LA restaurant scene for nearly 20 rears. Chin Chin olfeR traditional Chinese 
dishes in an updated and in\iting decor Tlwir world famous Chinese Chicken s;il;id ;uid 
delicious dim sum selection continues to ivwanl tlieir de\Dled followm war after ye at With 
yixir health ah^'ays in mind, Chin Chin welcomes all substitutions and can prepare any dish 
with little or no oil. Open every day from 1 1 :uii 




GLADSTONE'S MALIBU 

Where Sunset Boulevard meets Podfic Coast Highway, (310) GL4-FISH, www.gladstones.com 

A liuidniark known as "L..A.'s Plaa at llie Boach". Well-known for its fash se;ilm)d. live 
lobsters, live cr.ib and iLs famous Mile lligli Chocolate Cake, lis ixi'an-front location 
features huge portions and a casual atmosphere. Dine iaside or on the outside deck witli 
unbelievable views and waves of fun! Open 365 dajs with brunch on Saturday and Sunday. 




DRAGO 

2628 Wilshire Boulevard, Santo Monica, (310) 828-1585, www.celestinodrago.com 

When connoiisuri of It;iii:ui ailsiix' ansider tlieir favorite iesl;uraiils in lA, tlx- cIkuios ;ire llial 
one of (iletiiw Drajjo's est;il>lisliments is :tt llie tup of tlieir list. Fiwii tlie relaxed ekgjuioe of Droffi 
or the neighborhood trattoria of II Pastuo, to the wanii, eattliiness of Celestino Italian Steakliouse, 
Cjskstim Draj?) kuct; tlie wav' in classk; Italian gjKtnxiomy Tlx; nxanis are iiq>ired bj \rmon. 
OKilivity, :uxl a deep undeist:inding of autlwitk: Ilali:in cuisirx;. llie exteicive wine list is impressive, 
.service is impeocabk;. Wine celkir avaikibk; for priv-ate parties. Full .service catering. Ixindi Mon.- Fri. 
ban) 1 lam lo^pni Dinner liijn x^lpii nij^ith; RtservutkinssuaplEd Valet ptukng Major credit caids. 



CAFE MONTANA 

1534 Montono Avenue, Santo Monica, (310) 829-3990 

Come experience our new summer dinner menu. Featuring a wide variety of fresh 
seafood, pasta, grilled meats, salads and appetizers that are infused with the influences of 
the California region. Popular with the locals for its congenial service and innovative 
daily specials. You'll di.scover enjoyable dining that will be a "must" on your favorite list 
of restaurants. Open 7 days. Breakfast and Lunch from Sam to 3pm, Dinner from 5:30pm 
to 10pm. Sanirday and Sunday Brunch. Beer and wine. 
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MOONSHADOWS 

20356 Pacific Coast Highway, Maiibu, (310) 456-3010 
Conteniporan' American cuisine at its best prepared by new Executive Clief Deidra Hentv; 
(fomierly with CiramercN Taveni. NYC). On tiic water's edge in Malibu, this landmark 
restauraiii with a specliicular view, hits undergone new ownership and a renovation, 
adding a private dining room and The Blue Lounge, a fun and hip bar. Available for 
weddings and special events. 





r> mm. ---n^^^j^ 
INN OF THE SEVENTH RAY 

128 Old Topanga Canyon Road, Topanga, (310) 455-131 1 

A woodhmd rcstauRinl. minutes from the city, nestled higli in the Santa Monica mountains. 
Cneeksidc dining iKatli majestic old s\aunofes witli herti g:inieas. winding brick patliways. 
fount:iiiK waterf;ills, llie s<x)tliing sounds of chLssical mmic :uid a colourful rainbow p:dlet of 
gounnet natural fo(KLs from loc;il or5;:uiic faniis. A landm;irk destination :uid a wonderful 
plaa lor tlial ^ixvA moment or occasion, wlietlier by sunlit day ronnuilic candk liglit dining 
under the stans or inside by a cow fireplace. Weddinj?;. private parties. Lunch .Mon.- Sat. from 
1 1:30am to 3pm. Dinner 7 da« from 5:iWpm to 10pm. Sunday Brunch from 9:30am lo 3pm. 




PREZZO 

13625 Ventura Boulevard (at Woodmon), Sherman Ooks, (818) 905-8400 

One of the IxM hoi s|i<ib in the Valley to see and lie seen. .\1esi|iiite grilled fresh fish and 
meals, pasta, pizza and salads until 1 o'clock in the morning. Full bar until 2am and an 
eclectic blend of live enlertainnient 'Ries.-Sat. nights means this phice fdls up pretty 
quickly The style is casual but elegant, the aUnosphere lively Dinner: Mon.-Sun. from 
5pm to midnight. Happy Hour: from 5pm to 7pni. Late dinner Fri. and Sat. til lam. 




TASTEBUDS AT RAMSEYS 

671 1 Forest Lawn Drive (inside the ToIiko Lake Tennis Gub, open to the public), Los Angeles 
(323) 874-4006, www.sportscentertltc.com 

Featuring "Classics With a "IVn'st," drawn from mmer Teri \alentine's expaasive TasleBuds 
Catering menu. Relaxed yet elegant decor - like a mini-vacation to tlie Ishuids williout 
Icaung I-.V Perfect for diniut for two. business lunch for 20, events for 2S0. Dining room, 
ban temice. b:uiquet rrKim. On-site :uid olT-site catering. Close to studios, llolhwixxl. :uxl 
downtown. Open for lunch :uid dinner Mon. - Fri. "Meet me at tlie club for lunch or dinner!" 



GIOIA RISTORANTE 

20969 Ventura Boulevard, Woodland Hills, (818) 347-3413 

.Savor the taste of Tuscany right here in Woodland Hills, and experiena? the real meaning 
behind "Gioia" (Happiness). Enjoy our live entertainment while sipping on one of our 
various wine selections. Our Chef Giuseppe brings you a piece of It:dy with even' plate. 
From even' mouth-watering appetizer lo each succulent dish, your tastebuds will be 
delighted. Our covered palio ni;ikes for the right nmiance to conclude your evening widi 
some tiraniisu and cappuccino. Come taste the joy! 
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PIACERE 

22160 Ventura Boulevard, Woodland Mills, (818) 704-1 185 
Piacere is Italian for "it's my pleasure," but at Villa Piaccre tlie pleasure will be all yout^. 
Mesquite-Rrilld fresh se;ifood :uid meal, fabulous salads and lionicniade piLsta. Vt itli its 
cozy and invitinj; interior :uid channing outdoor patio, this is the destination for your 
next event or romantic dinner Full Bar \alel Parking. Lunch; Mon - Sat. from ll:jOam 
to ipm. Dinner: nightly from 5pm. Brunch: Sun. from 10:30;uii to 3pni. 





JJ STEAK HOUSE 

88 West Colorado Boulevard, Pasadena, (626) 844-8889 

UKated on the third ll(Kir in Old Town l';b:idena. ]| Steak Mouse h:Ls ascended to the top 
as a major player in the Piusadena rest:iuranl scene. Recognized for its outstanding 
cuisine, exquisite ambience ;uid excellent senice. ]J Steak House does not disap|X)int. 
Outdoor terrace dining with tlie San Gabriel .Mountains ;is a backdrop is a favorite. 
Private dining is a hit witli lliree gorgeous private dining rooms. Dinner oidy 'Uies.- Sun., 
beginning at 5 pm. 



MAISON AKIRA 

713 Eost Green Street, Pasadena, (626) 796-9501, www.nialsonokira.com 

Located near the P;Ls;idena Playhouse, owner and Chef .■\kira Mirost' Ii;ls created an 
e.\quisite menu featuring tlie Uistes of Fivnch and Jap;uiese cuisine. In this c;isual but 
elegant atjnos))here, one can experience unique fine dining witli an international Hair at 
Maison Akira. Chef .Nkira takes personal interest in pa'paring each selection iLsing only the 
freshest ingredients for culinarv' delight. Speci;dties include miso marinated grilled Chile;in 
sea bass and roasted rack of lamb in ruseman sauce. Rated e.va'llent by Ztiffil 201)1. 




CELESTINO PASADENA 

141 South Lake Avenue, Pasadena, (626) 795-4006 

Calogero Drago is at the helm here. Kecenlly named as one iH'idkI uihI Wiiii' magazine's 
Top 1 10 KestaunuiLs. I'rom the Ba^aola with gra|)efniit to risotto with aged balsamic to 
die imported six-tialties like spaghetti with fresh sanlines and wild fennel, the fixKl here' is 
heaven. Perfect for pre'-dieatre dinners. Full-bar and catering avaihilile. Ojien for lunch 
and dinner Mon.- Sat. Saturday dinner only 




ARIRANG 

114 West Union Street, Pasadena, (626) 577-8885 

Arinmg of Hong Kong has bnnight (ner .^0 years experience in traditional Korean BBQ 
and cuisine to Old Pxsailena. In a sty lish setting, .\rirang is an elegant spot to enjoy its 
BBQs that are c(X)ked right at the t;ibles with inset grills. Over SO BBQ variations and 
specialty dishes to enhance anyone's appetite! Full Bar. Banquet rooms. Open 7 days a 
w«ek. Reservations suggested. 
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younger chefs on the wave behind him. 

Citrin stops in front of a raw food 
stand where a half-dozen tattooed and 
pierced men and women in their early 
twenties are busily chopping and piecing 
together uncooked produce, selling it to a 
line of customers that stretches down the 
block. He circles the stand, peers inside at 
the frantic activity, gauges the wait time, 
then shakes his head. "These guys are here 
every week doing all this business," he fi- 
nally says. "I just don't get it." 

FRANK FERRY, THE MAYOR OF 
Santa Clarita, is fond of a jamba- 
laya found on a local menu, but his 
favorite food is everything. "You 
just have to look at me to know that," says 
Ferry a mountain of a man. Like most of his 
constituents. Ferry is from somewhere 
else— in his case the San Fernando Valley, 
which he left ten years ago to start a family 
and teach high school. At that time the San- 
ta Clarita Valley was well on its way to what 
it has become today, a once-empty space 
now filled with endless tracts of coral-stuc- 
co housing and identical shopping centers 
that have, in turn, inspired their own par- 
ticular kind of emptiness. In 1987 the dis- 
parate communities of the valley— Valencia, 
Newhall, Canyon Country, Saugus — 
changed their status from unincorporated 
county to the City of Santa Clarita, which 
suddenly of>ened the door for a local teacher 
who was unhappy enough about the pace of 
development to run for the city council. 

"You're in a community that has grown 
40 percent in the last ten years," Ferry told 
me one afternoon in his office, which sits 
across the street from the Newhall Land of- 
fices and is staffed by a former government 
student of Ferry's. Valencia, which is still 
being constructed by Newhall Land based 
on a master plan now three decades old, 
makes up a quarter of Santa Clarita and is 
filled with parks, wandering paseos, public 
swimming pools, and preserved wildlands. 
"I was part of that influx that came from 
somewhere else. Yet when I looked at the 
city council, the demographics there didn't 
represent my family. There were people in 
city government who had lived here for 30 
years before I came. Some were into slow- 
ing growth. Other people wanted to spend 



more money preserving open space and on 
historical preservation. Who was fighting 
for my interests? I'm saying you can't build 
parks fast enough, teen centers, skate parks, 
more roads. The council was completely 
out of touch." 

That morning I had sat down to break- 
fast with John Boston, a local writer who 
lived in the valley 30 years before Ferry ar- 
rived, and who lately has found himself 
feeling out of touch. We met in Newhall on 
the valley's east side, inside the Way Sta- 
tion Coffee Shop, which looks much like 
it must have a half century ago and is to- 
day lorded over by a portrait of its patron 
saint— John Wayne in a peacoat drinking a 
cup of coffee — above the pastry rack. 
Boston remembers when the valley 
switched from operator-assisted dialing in 
i960. I le remembers hardly a stop sign in 
the valley, much less a stoplight, and all the 



4f we don't 
make it up here, 
if Cafe Melisse fails, 
no one will make 
it up here," says 
Josian Citrin. "This 
is like the battle for 
America, x 



restaurants he ate in, like the Backwoods 
Inn and the Snak Shack, and the day James 
Dean finished a piece of apple pie down 
the street at Tips and then drove off and 
killed himself in a wreck. The roads were 
smaller then, but in 1967 the Golden State 
Freeway was put through, and Newhall 
Land— which owned a significant amount 
of the valley and raised row crops and cat- 
tle there — found its property taxes re- 
assessed upward. Suddenly it was financial- 
ly infeasible to raise onions and carrots. 
Newhall Land decided to raise houses. 

"That's when we began the change 
from rural community to one of urban de- 
velopment," Boston told me. "In the '60s, 
the '70s, and the '80s you had a lot of old- 
time families selling out hog farms and 
dairies, watching their land turned into 
enclaves of million-dollar houses set five 



feet apart from each other. But I'd say up 
to a few years ago we still had a balance 
between the western ranching areas and 
growing suburbia. Today, however, we have 
a Stepford Wives valley, a smothering 
mediocrity where the land has been 
turned into Disneyland and you get the 
twinkly lights and an infantile fantasy of 
what lifestyle is. The city even had a slo- 
gan, 'One Valley, One Vision.' Jiminy 
Christmas! How Orwellian is that?" 

The irony of places like Santa Clarita is 
that they attract families who have John 
Boston's valley in their heads — full of open 
space, small-town values, and an individu- 
alism lacking in cities— and then are hand- 
ed Frank Ferry's valley, one of rampant 
growth, erased wildlands, and commercial 
landscapes that appear faxed out from the 
home office in Dallas. In Santa Clarita, as 
in the rest of America, it's the once-rural ar- 
eas of new sprawl that are now dominated 
by corporations and chains, not the urban 
areas. This has everything to do with hous- 
ing construction trends. Where houses 
were once built one lot at a time, today they 
are built in groups of 400 or 1,600 or 2,400. 
I lousing tracts, in turn, attract commercial- 
site developers, who must then woo chain 
restaurants like Chili's and the Outback to 
prove their financial solvency before break- 
ing ground. Developers are not interested 
in a Cafe Melisse. It is a national growth 
pattern that is slowly shifting the American 
palate from one of regionalism to one of 
test-kitchen universalism, creating a coun- 
try of Valencias where instead of finding a 
cafe with a winning apple pie, locals know 
of a quiet side street that has a great little 
Red Lobster tucked away on it. 

This is where Citrin has found himself: 
the battle for America. At Cafe Melisse he 
told me, "I don't know if they have a cor- 
porate palate out here, something they've 
chosen, or if it's just one that's been im- 
posed on them." (>itrin's dilemma is the 
dilemma of mass production over the last 
half century. The questions he's asking him- 
self are the same questions that have been 
asked about movies, music, Broadway, and 
novels. Why do fieople choose a deejj-fried 
onion over a pancetta-wrapped trout? 

When Citrin cooks at Melisse, concen- 
tric circles of potential surround his station. 
In the first circle are his cooks, working to- 
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7TH ANNUAL CENTRAL AVENUE 
JAZZ FESTIVAL 



JULY 27-JB. Tour the legendary Dunbar Hotel, 
tuck into some fine delectables, and take in 
pianist Gerald Wiggins, vocalist Ernie Andrews, 
SOX man Plas Johnson, and trumpeter Oscor 
Brashear at this daytime block party. Call for 
times. Admission, free. Centrol Ave between 
42nd and 43rd Sts., 21 3-473-0628. 
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NORAHIONES 

JULY 31. Who wouldn't 
want to come away 
with the songbird whose 
Blue Note debut gave 
her instant acclaim? 
Coll for time and prices. 
Ford Amphitheater, 
2580 Cahuenga Blvd. 
Eost, Hollywood, 
213-480-3232. 
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7TH ANNUAL 

BEST OF L.A. PARTY 



AUG. 7. Okoy, we're partial. The 
Los Angeles magazine soiree hits all 
its marks when talent featured in the 
Best of L A. and restaurant issues 
provides the goods. Save room for tfie 
silent ouction. (Proceeds benefit Los 
Angeles County Museum of Art.) 6-11. 
Tickets, $75-$ 125. Los Angeles County 
Museum of Art, 5905 Wilshire Blvd., 
323-801-0051. 
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LET IT SHINE: IMPROVISATION 
IN AFRICAN AMERICAN 
STAR QUILTS 



2 



BLUE 



CONTtNUiNG. This small comer of Eli Leon's 
1,500-strong quilt collection focuses on 
23 contemporary ponels that show how their 
makers artfully dodged tfie perfectionist impulse 
and reveled in the unexpected. Craft & Folk Art 
Museum, 581 4 Wilshire Blvd., 323-937-4230. 



3 



OPENS AUG. 30. In Charles Randolph Wright's 
'70s-flashback comedy, a young man comes 
of age in a fomily of quirky funeral parlor 
proprietors. Sheldon Epps directs this West 
Coast premiere, which features Phylicio 
Rashad as tfie high-maintenance mom and a 
score by Nona Hendryx. Call for times and 
prices. Pasodena Playhouse, 39 S. El Molino 
Ave., Fbsodena, 626-356-7529. 



CARTOON NETWORK'S 93/4 BIRTHDAY 



CONTINUING. Sure there are Powerpuff Girls episodes, but the 
"Adult Swim" program includes spoofs like the rock-solid The 
Sopranstones and the wiseacre Yogi Bear remake Ranger Smith. 
Call for times and prices. Museum of Television & Radio, 465 N. 
Beverly Dr, BeveHy Hills, 3ia786-1000. 
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DANUBE EXODUS: 

THE RIPPLING CURRENTS 

OF THE RIVER 



NEW WORLD 
FLAMENCO 
FESTIVAL 

AUG. 9-18. Fortfie 

second year running, 
the Barclay theater 
has rounded up 
on international who's 
who for nuevo world 
premieres, old-school 



OPENS AUG. 17. Hungarian director P6ter 
Forgoes takes his 1998 film Danube Exodus, 
which used o riverboat coptoin's footage 
of Jews and Germans being ferried in opposite 
directions during World War II, and expands 
it into an interactive installation. Getty Center, 1 200 Getty 
Center Dr, West L.A., 310-440-7300. 
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7TH ANNUAL LOS ANGELES TOFU FESTIVAL 



AUG. 10-11. As port of the 62nd Annual Nisei Week Japanese 
Festival, Jozu, Electric Lotus, and the Zen Grill do exciting things 
to bean curd, and Shiatsu and reflexology experts at the Health 8. 
Fitness Expo get heavy-handed in a good way. (Proceeds benefit 
Little Tokyo Service Center) Call for times. Tickets, $2. San Pedro 
St. between 2nd and 3rd Sts., vww.tofufest.org. 




tributes, and woH<sbops 
for pros ("Flamenco 
for Ballet Dancers") and 
tots ("Flamenco Fter- 
cussion for Kids"). Call 
for times and prices. 
The Barclay, 4242 
Campus Dr, Irvine, 
949-854-4646. 



ARMORY CENTER 
FOR THE ARTS 

JULY 29-AUG. 20. Adults may 
wont to sign up, but only 
kids ages 3 to 1 8 need apply 
for these workshops: 
'zine publishing, robot design, 
labyrinth building, TV 
production, and letterpress 
lessons. Coll for times ond 
prices. 145 N. Raymond Ave., 
fbsodena, 626-792-5101. 
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THE GUIDE 



MUSIC 

Jazz, Rock & World Beat 

Smokc^ & Miho Inly 24 and 2%. (luitarist Smokcy I lor- 
nul (a Ibm W .iits and IVck Mdcnian)and Cilxi Matto 
singcr-vingwritcr Miho I latori hask in their '6os-tl;i- 
vorcd bossii nova. Julv 24: Call tor lime and price*.. 
Spactland. rr SiKcr I -ikc Bhii,, 213 X11-2X43, July 2>: 
At ~:V. A( Imi^sif in. tn t-. SkiHnill ( 'ultuntl ( "x-ntcr. 2-01 
N. SipuKtd.t IlKi!..\\'cM L.A,.3io-440-4>oo. 

Henry Moncini Institutejulv 2--Aug. 1- 'Vhc next gen- 
eration jiiniswuh rtutist I lulK Tt I -m-s on opening nij^t 
(Julv 2") and i)ackMip singer f'atii Austin at the "Man- 
cini Musieale"g;ila (Aug. C.A\ tor times. Concerts: 
iVdmission, tree. 'Pickets. S2~v St htx-nlK-rg and 
Rnvce 1 lalls. I (".I.A.\\esr\e(HKi. 3io-.S4vH>oo. 

Down from the Mountain Aug. i. Alison Krauss & 
I nion Station. !\mm\ lou I larris, l*att\- I,oveless, Ralph 
Stanlc\; ;mtl Ricky Skaggs m;iximize ihc mileage (rom 
O lirothcn W here Art '//'«//'' ( 'all tor time antl prices, 
(ireek llHait r. 2-00 \. Vermont .\ve.. 213-4S0-3232. 

Unlimited Sunshine Aug. 11. The liand (^ake supplies 
trostingin the lormotlX- 1 j Soul. Kinky the Haming 
Lips, and Modest Mouse. Call lor time and prices. 
Greek Theater. 2-00 N. Vermont A\ e.. 213-4X0-3232. 

John Hlott & the Goneis Aug. 14. ITie tiki bar's open, 
hut the singer MingwTiter's singer-song\*Titer gets |uiced 
m a ditterenr \iay At i). Tickets. S30. 1 louse o(" Blues. 
8430 Sunset Blvd.. West I lollnvood. 323-84S-5100. 

John Moyer Aug. i- This vear's Duncan Sheik makes 
the little girls shriek. C '.;ill lor time and prices. Greek 
Theater. 2-00 N. \'enmont Ave.. 213-480-3232. 

Dove Brubeck Quortet Aug. k>. VClth orchestra in tow, 
the jjianist otters more hlue romk) tor vt>ur buck. At 8. 
Tickets. S55-S65. CerritosC -enter tor the Perlorming 
Arrs. 12-00 C x*ntcr (^oun I )r.. ( xrrilos, 8oo-3oo-434v 

YS&S Aug. 23- It the waves ot corR-spondence to the 
Aniic/a ihncs aiv anv indication, these pn»g-:Ls;iurs are 
still kicking, ( ".all lor time and prices. I nKxTsallTieater. 
rnivers.il Cit\; 213-4S0-3232. 

Sonk Youth /\ug. 2^-20. The renegade princess and her 
art-rock crew can't stop saving good-bye to the 20th 



century At 8. Tickets. S20. RcyTheatcr, >>i5 VCllshirc 
Blvd.. 213-480-3232. 

Ozzfest Aug. 31. 1 txl the kne w ith Rob /x>ml)ie. IK).U, 
S\-stem ot'a iXjwn, the Apex ilutirv and ot'course. the 
Ghristmas-<Iinner gnnA miikerextraordinaia-. ( -ill lor 
time and prices. Glen I Iclen Bk^kbuster Pavilion. 2>i^ 
I )evore Rd.. San Ikmardinr). 213 4.S0-3232. 

23rd Annual Long Beoch Blues Festival /Vug. 31-Sept. 
I. Kl.( )N"s R<Kk A: Soul Re\ue lis got extra bump 
with Rolx rt ( "ray l.rta James, Or John, lien H. King, 
and Otis Rush. ( «ill tor times and prices. North ath- 
letic field. Palo \lrdc .Ave. and Athenon St,, Cal State 
Umg lieach. Umg lieach. 562-()Svi'>86. 



IK wood Bow l Highlights 
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Tony Bennett Aug. -. .\Uxmglow, indee<i. 
Thomos QuosthoH Aug. 13. Ksii-Pekka S.ilonen ami the 
I A, i'hil hack die baritone who's the leatlerol'lieder. 
Soul Night Aug. 14. Stax anist Isaac and sax man 

M.K cn Parker C(M»k. 
Spirit 'n' Soul Aug. 2v lir^kah Badu s statesitle soul and 
/ap Mania's Brussels-bred Ix-at coulil unite nations. 
1 (^all tor limes and prices. 2301 N. I lolU'wooil FSIvd., 
I 1 loli^-ood. 323-8^0-2000. 

Ford Amphitheater Highlights 

Bluegrass at the Ford Aug. 10. 1 iddler B)Ton Be'rline 
si.i\s [nil to the nmts. while the Wltcher Brothers in- 
sist ii ( i< »u nie.ui .1 thing it tlur pLn v inK- ui-stem swing 
Summerfest La Jollo Aug. 12. Ksa-Pekka Salonen joins 
the players from this chamber-music ticst for his Vhe 
bmifiics After Suppfxt. 
Jazz Top Ensemble Aug. 23. Director I.Min f^allv clears 
the stage tor Dent k K. Gntnt (lirtnti/n 7A/.\w/a', Urmg 
m 1 >j I uuk) ami ( .banning ( !<Kik 1 lolmes (/^nvn^wtv). 
Bollet Folklorico del Pbcifico Aug. 31. 1'he company 
celebrates its tenth anni\'ersar\' with the world pre- 
miere ot'Fn'di: Mu^ia y Coityr. 
Gall tor times and prices. 25S0 Cahuenga Blvd. East. 
^ HoIK'wood.323-GOi-l-ORD. 



MUSIC 



Grand Performances 

AUG. 16 AND 17 

Grand Performances lives up to its moniker with El Vei's chicanismo-gone-kitsch 
"Quinceanera Celebration," a show that marks 15 years in lame for the Mexican 
Elvis Geft), and the Central Asia Music Festival, where L.A. band Axiom of Choice 
(right), Sufi flutist (.)mar Faruk Tekbilek, and Iranian f)crcussionist Pejman Hadadi 
find a global groove. E I. v i;z : Aug. 16. At 8. 1 I S 1 1 \ A I.: Aug. 17. At 6. Admission, 
free. Watercourt at California Plaza, 350 S. Grand Ave., 213-687-2159. 




Sanra Monica Pier Tw ilight 
Dance Scries Highlights 

Notacho Atlas and Rochid Toho July Ivuro-.Vrabic 
siiiiicr Aii.iN kn(x ks out ilic gathered with her voice 
aiul her IkIIv (lancing. Rai rcxrkcrTaha supplies ample 
tesiostemne. 

Graham Porltef Aug. 1. 1 low many smart singer-song- 

wntersgct t()pbvat Sireis;intrs\\v(l(ling.r.ip\uthSii]t- 

\-Pepa. and jam with IeiT\- Ix'c Ixuis' 
Delbeft McCllnton .'\ug. ly 'ITie ( irainmv winner spe- 

ei.iU/es m S,itunbv night roinlhouse blues and Suntby- 

nKM iiing gospel regret. 
Quetzal and B-Side Players Aug. 22. Straight outta 

.'\7tlanaa-i<K*al folk nx'kersQuetZiil:indthctunkificd 

B-Siile Players. 
At 7: JO. Admission, free. Santa Monica Pier, Ocean and 
Colorado Avcs., Santa Monica, 310-458-S900. 



FAIRS, FETES &FESTS 

18th Annual Summer Party Julv 2~. det out ot'vour 
shell. iKxause I jol »srer extx chet Alh-y )n ITiurixT chairs, 
comic Alison Arngrim helms the comctlv stage, and 
the mulene whtvis spin at AIDS Pn>|cct Jjos/Uigcles's 
annual soiree. (Pnxeeds benefit API.A.) -:30-mid- 
night. Tickets. S(i>-S->-. I niversal Studios Back Ix>t, 
L'ni\'ersal Cit}; «-\i-\v apla.org. 

Comp Hollywood 2002 Aug. 1-4. Impresario I lilar\' 
.Alexandi-r intersperses classes with I.rik and Sylvia 
Rol)ison (who hoofed it on Broathvav in Suwg') with 
the 2nd Annual National Jitterbug (championships. 
(.lAl tor times. Tickets. Si-j-S'jo. I -os Angeles .Airport 
Mirnorr. <S^^ W. Century Blvd.. Soi.-HWSWING 

62nd Annuo! Nisei Week Japanese Festival Aug. 
10 -iN. Most ol the action happens on the weekends 
(tea ceremonies, the gth Annual laiko Gathering, and 
more), but the Southern California ( iardeners Ixxlera- 
lion is offering haijjiiins on. natch. mone\ pbntsat the 
wx-eklong plant sale. (I^(»cceds benefit Japanese Ameri- 
can Cultural & Communit\- Cxnter) for times and 
prices. Japanese American Cultural & Community 
Center, 244 S. San Pedro St ., 2m-^»8o-3-oo. 

4th Annuo! LA. Greek Festivo! .\ug. 16-18. The pret- 
tiesl church in town h(>sis iisannuil Bv/antine-I-mno 
<,^)u.iner shindig, which juxtaposes a senous spread of 
n last iami ) an< 1 loukonnuthef (hot c 1< nijjinuts sLit hered 
in honev and cinnamon) with s:ilsa dancing. Call for 
times. Tickets, Sv Saint Sophia Cathedral. 1^24 S. 
Nurmandie .\\e.. f,iy~y'i^i^. 

Skirboll Food Festival Aug. 18. While local chefs sizzle 
at the demos, I jim i;i/z-l)igban<l leader Susie Hansen 
and tolksters Cathv & .\larc\ go pop. (Mit/\ah op: 
Bnng a can ot fotul tor the I..A. Regional Fofnlbank 
and axei\ e a Si discount on each ticket.) 1 1-4. Tickets, 
S6-S8. Skirball Cultural Cxrnter, 2701 N. Scpulvcda 
Blvd.,VCtst LA.. 310-440-4500. 



THEATER, PERFORMANCE 
& CABARET 



OjXMiings 



The House of Bernardo AIIki ( )pensjuly 25. i ederico 
darua l.ori.i's t.ile aixuit a fimilv's emotional im- 
prisonment was a warning against l-'rancisco Franco's 
fascist regime, (-hita Rivera stars, (^all tor times 
and prices. Mark Tapc-r I-orum. 135 N. Grand Ave.. 
213-628-2-72. 

Reds, Whites, and Blues Aug. 1-31. IxsUe K. (iray's 
drama (siageilat the (ormer WASI*s-only club) faces 
issues < it cLlss .intl assimilation among /\si;in Americans. 
( !;ill lor times. Tickets. S20. 1 jOS Angeles Athletic Qub, 
411 W. ~th Si.. i2V6i;vOi20. 

17th Annual Hispanic Playwrights Profect.Vug. 2-3. 
Souih ( -ii.tsi kt pi-rtorv ( tintinut s lo showcase hot 
names in the I hspanic theatrical scene, staging read- 
inpol NiloCru/s Py Heuuty ofthe li/ther, Iaiis.\Itan>'s 
rJectridi/jJ. Mag<lalena (iomez's hibster Face (nr The 
Sk/me of'Amuntl/ Onkshutt), and Kogelio Martinez's 
h}st in Tram/ution. ( .all lor times and prices. Founders 
I lall, South Coast Repertory, 655 Town Center Dr., 
Cx>sta Mesa, 714-708-5555- 
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Son^^Ing's happening 





Social Events 
Gr.o,up;&t,o.uns 

Location Shoots — — 

Meetings -:MHHBh. 
Bar/Bat Mitzvahs JH^^^Bm 
Proms 

Sony Pictures Special Events 
310.244.2291 

www.sonypicturesstudios.com 



neurpkilosopky... 




Colleirione My Philosophy 

bracelets in sterling silver 
or gold with diumonds. 



CUSTOMIZE VOI R FEELINGS. 

Individual letters and symbols that you put 
together to express yourself. 



PIETRO FERRANTE 



7^r.. Minu. Ilu. ll- ml >r|ti»h llrnri H.-mM I >^ T i lnrmtl> I 
M««rirlil 4Mrlr..H-| Itanrl Itlii.- I Malil.iit l^iin-ii IW < Ni^|H>ri 
Rr«>-li» kiU.>nlL.A.t 4:aHna (>«n l-miH-iT..) On l< llH-olmii llillt 
(tnicHial IV-ipt- tNrw rii>. >Y| (nitliMtn Ctly ( Mlllhiif ■>. >J I 
|<rl..-. . >i t:..ll.-.-ti..ti l\Jl VUitu Monii iSl. I,..iit>l Tmi.I ll'.-itloii'll 




Discover the relaxed 

charm of another CTS 



n an eXClUSIVe village 

hidden away in 
the heart of Southe 
California. 



The Inn a^ll ^ 

Rancho Santa Fe » ^ 

858-756-1131 ^ 
wwvD.theinnatrsf.com 






lut Inn ai 
R,\NCHO Santa Fe 



Copji.j.i.uj ;nalerial 



PROMOTION 



THE GUIDE 



mark 
your 

calendar 

Los Angeles Magazine 
invites you to 
participate in the 
following events & 
promotions for the 
month of August. 



AUGUST 2ND, GRAND OPENING, 
ViaORIA'SSECRn 

Los Angeles is now home to the brgest Victoria's 
Secret in the US at the Beverly Center. This new lo- 
cation will provide a luxurious shopping experience 
with gorgeous lingerie, sleep^vear and hosiery and 
a newly expanded Victoria's Secret Beauty stae. 
Visit Victoria's Secret, 2nd Floor, Center Court, 
Beverly Center, 8500 Beverly Boulevard, Los 
Angeles, CA. 
(3)0)657-2958 



AUGUST 23RD&24TH, ST. JOHN 

The St. John Boutique at South Coast Plaza will host 
a Winter 2002 Trunk Show. St. John representa 
tive Andrea Howe will be available to assist cus- 
tomers with their wardrobe selections and special 
orders 

(714)662-6888 



COMPLIMENTARY CONSULTATION 

Why not look as good as you possibly can? 
During the month of August, call for a compli- 
mentary liposuction consultation with one of the 
nation's leading liposuction surgeons, Ralph A. 
Massey, MD, Director of Liposuction Surgery, 
cosmetic Surgery Center of Santa Monica 
(310)434-2495 



10% DISCOUNT ON BOTOX® 

Got those end of summer blues? Let us turn that 
frown into a smile with a 1 0% discount on Botox* 
during the month of August at The Loser Institute for 
Dermatology & European Skin Care. 
(323)828-2282 



Blast! Opens Aug. 21. James Mason's Sftw^Iikc drum- 
and-buglc-coq>s production earned a 2001 Tonv for 
Best Special Theatrical Event. Call for times. Tickets. 
S25-S6V Ro\xx- 1 lail. I'CI A. VCestwtxxl, 2i3-36>-3>oo. 

Fellow Traveler Opens Aug. 23. \ larold Gould stars in 
John Shancr's play about r\^'ocard-carr\ing-Commu- 
nist showbiz writers assessing the end of the Soviet 
Union. Call for times. Tickets, S20. Malibu Stage Co., 
29243 Pacific Coast i Iwy, Malibu, 310-589-1998. 



Continuing 



Animal Fonn Sir FV-ter Mall's musical adaptation of this 
classic is the only stage version that received approval 
from Cieorge Orwell's estate. C^l for times. Tickets. 
S8-S22.Theatricum Botanicum. 1419 N.Topanga 
Canvon Blvd., Topanga. 310-455-3723. 

Late Nite Colechism Mairipat Donovan's gut the gods 
on her side — her sister act could run for all eternit}. 
C^l for times. Tickets. S35. (xironet Theater, 366 \ 
Cienega BKd.. West Holl)'wood, 310-657-737-. 

The Lion King Julie 'I^mor s lion isn't skxping tonigjit - 
or any other night till the end of 2002. Call for times 
and prices. Pantages Theater, 6233 HoUywood BKd., 
HoIK-wood. 213-365-5555. 



Closing 



The Cherry Orchard Through Aug. 3. Director Jack 
Stehlin and actor .Wrcd Molina (both fresh from re\ - 
eling in the afterglow oiRichardllf) tackle Chekho\ "s 
real estate problems. Call tor times. Tickets. S12-S23.50. 
Odnsey Theater, 2055 S. SepuKeda Bhd., West L.A., 
110-4— -2055. 

The Poseidon Adventure: The Musical! ITirou^ Aug 
4. Opiate of the Masses Productions (cornering the 
market on disaster-rtick parodies with last year's hit 
The Towering Inferno: ITye Musical^ now adds water to 
camp. Call tor times. Tickets. S20. 'Iam;uind Theater. 
5919 Franklin Ave., HoUvwood, 323-960-5755. 

Shakespeare/ LA Through Aug. 4. In this update of 
Romeo atki Juliet, the C^ulets and the Montagues head 
rK al music labels; I-ava Diva amplifies the action with 
its score. C^ for times and prices. South Coast Botan- 
ic Garden. 26300 Crenshaw BK d., Palos Vfcrdes Pen- 
insula, 213-481-22-3. 

Always, Potsy Cline Through Aug. 11. Against a rich 
soundtrack, pLi\'\«ight 'led Swindlcx' tells the Kmc tale 
of a fan who befnended the singer. Call for times and 
prices. Laguna Playhouse. 606 Laguna Canyon Rd.. 
I-iguna Ik'ach. 949-49--ARTS. 

The Tale of the Allergist's Wife I'h rough Aug. n, 
Charles Busch'scomed\' documents CpperWest Side 
ennui (and a bit of kink) with a Broadway cast: Valerie 
Harper, Tom' Roberts, and Michelc Ix-c. Call for times. 
Tickets. S20-S60. /Vhmanson TTieater, 135 N. Grand 
Ave.. 213-628-2—2. 

The Waverly Gallery Through Aug. 11. Kenneth Ixin- 
ergan {You Can Count on Me) goes mining tor lauj^ and 
pathos in his stor\- alx>ut a bohemian granny suffering 
from Alzheimer's disease. Call tor times and prices. 
Pasadena Playhouse. 39 S. El Molino Ave.. Pasadena, 
626-35O-T520. 

Napoli MilionariaThroL^ Aug. 24.100 1 larding- Smith 
has translated Eduardo dc FiDppo's storv about a ma- 
triarch who deals in a black market. Call for times. 
Tickets. S20. Road Theater Ensemble, 5108 I^anker- 
stiim Blvd.. North I Ioll\-wood, 818-759-3382, ext. 2#. 

Faith Healer Through Aug. 25. Brian Friel (Djncingat 
Jjif^musj) catalogs the lies perpetrated hy a con artist, his 
wite. and his manager: C iiO ^ times and prices. The Cilobe 
Thearer\. n63 Old GkiJxrWa); San Dic^), 619-231-1941. 



DANCE 



Alonio King's UNES Bdle» Aug. }. The Ba\' Area-based 
troupe presents The People of the Forest, a pas de deux 
featuring commissioned music bv Nzamba Ix^Ia. a 
Pigmy gmup (mm central Africa. M X. Tickets, S2;-S35. 
Luckman Fine Arts (-omplex. State Los Angeles. 

Soundings 2002 Aug. 4 and 1 1 . Loretta Livingston & 
DaiKcrsand the Robin Oix Knsemble pa-sent another 
improv project, Ahzv/Let VsUsten (Aug. 4), aixi ifancer- 
artist (and Paper Bag Pla)'ers cofounder) Remy Char- 



lip joins movement arui ilKistration in Books hito Theater, 
Theater mtn Books n).\t 2. Tickets, Sv Richard J. 
Riordan Public Library; 6}o VC^ ^th.St..2i?-22X-702v 

Coughl Between: Dancing for Comcfo and Live Au- 
dience Aug. I— iS. L singSallic DeEttc Mackic's back- 
drop of photo images and /\r\ o Part's elegiac sound- 
track, choreographer Lauren VHnslow Kearns has 
woven an homage to a firefighter friend who lost 
his life on 9/11. Call for times. Tickets, S18-S25. Ivar 
Theater. 1605 Ivar Ave.. I loUywood, 110-645-9419. 

Spectrum Dance in LA. #2 Aug. 24-25. ITic Brockus 
Project Dance Company continues Dance Kaleido- 
scope's mandate to showrasc kxral choreographers and 
companies. Call for times. Tickets, S12-S20. Ivar 
"I'heater, 1605 Ivar Ave.. I loUywood, 310-645-9419. 

Diavolo Dance Theater Aug. 30-31. Choreographer 
Jacques Heim and crew tumbles in three shows, in- 




FESTIVAL 



17th Annual 
African 
Marketplace & 
Cultural Faire 

STARTS AUG, 17 

With all the goings-on— Literary 
Village, Big Band Jam, Medicine Tree 
& Holistic Village, Brazilian Expo, 
Praise Gospel Fest, and Tribal Pow 
Wo-w among them— it's no wonder 
that this gathering needs three week- 
ends to strut its stuff Sat.-Sua, 10-9. 
Tickets, $3-85. Exposition Park, 
Figueroa St. and Martin Luther King 
JnBh'd, 323-734-1164. 



Cci 



THE GUIDE 



eluding one family program featuring favorites like 
Trajectorre. C jll tor time's. Tickets, S10-S30. Cxrritos 
Center ibr the IVrt'omiingArts, 12-00 Onter(2ourt 
Dr., Orritos, 800-300-4345. 

For more dance listings, see "Ford Amphitheater 

Highlights." 

READINGS, LECTURES & 
WORKSHOPS 

Hammer Reodings: New American Writingjuly28. 

LosAngales magazine contributor Steve I-rickson (7Ztf 
Sea Cdime In at MiJni^t) and short stor^- writer Kathr^Ti 
Chetkovich (JrtemJ/y Fire) compare notes. At Call for 
prices. UCLA Hammer Museum, 10899 VC^hire BR-d, 
Wcstwo(xl. 310-443-7000. 

iunko Mizuno at Mekdown July 3o.Thiscu]t-&vx'/n(j7^ 
artist signs copies oiChukraUa, her supertlat, semi-raw 
comic FM>ok that twists the tale into a hybrid of My 
Uttle Pbny and /Vngelync. At 7. Admission, free. Mclt- 
dowTi/Babv Melt, "522 Sunset Blvd.. ^23-8^1-7223. 

New School of G>oking Aug. 1-24. Pep up your buds 
with "World Regional (booking Scries: Italy" (Aug. 
1-22), "Marinades, Barl>ecue Sauces, and V>ry Rub 
Grilling" (Aug. 8), and the essential "Summer Pics" 
(Aug. 24). Call for times and prices. 8690 Washington 
BKd., C-uKcrC'ity; 310-840-9702. 

Egyptology /\ug. 3 and 17. /Xiter creating an ligy^rian cx>- 
dex with artist ^IncK' Poma (Aug. 3). hang with the ex- 
perts at the i^th Annual Sj-mposium on /Vncicnt F^pt 
(Aug. 17). Aug. 3: Noon-4. Tickets, 535-839. Page 
Museum. 5801 Wilshia' Blvd. Aug. 17: 9-4:30. Tickets. 
S3'[-$65. Natural History Museum, 900 Exposition 
Blvd.. Ilxposirion Park. Clall 213-763-3348. 

Beverly Hills Public Library Aug. 8, 9, and 22. Great 
Books bibliophiles examine race b\' wa)'ofWtE.B. Du 
Bois's The Souls ofBiack Polk (Aug. 8) and Mark Tw-ain's 
Huckleberry Finn (Aug. 22); Sally Shore's New Short 
Fiction Series is devoted to Kathie VCi-ir s lof>k at rela- 
tionships, Stories from the West Coast Facing F^ (Aug. 
9)- Call for times and prices. 444 N. Rexford Dr., 
Bc-\crly Hills. 310-288-2201. 

UCLA Extension Architecture Lectures Aug. 10 and 
17. Art historian Eleanor Schrader Schapa holds forth 
on "Art Deco in America" (Aug. 10) and inWtcs (iins of 
**Spanish (Colonial RcxiN al Architecture" on a postlcc- 
turc tour of the Adamson I louse in Malibu (Aug. 17; 
BYO wheels). Call for times. Registration. S35-$50. 
Westwood Center, loioWestwood BKd-.Westwood, 
310-825-9971. 

Spoken Interludes Aug. 18. Del^unc Michel has Uxiked 
Deborah Ginsberg to read selections from her mem- 
oir Raising Blaze and Marv Woronov to read from her 
novel Niagara. At 6. Tickets, S25 (includes dinner). 
Tempest Supper Qub, 7323 Santa Monica BK'd., West 
Hollywood, 323-957-4688. 



The Centey^^ 

MIND 
BODY 

HEALTH 

A supportive and nurturing environment dedicated 
to integrating the mind and body toward health 
when faced with life's most difficult challenges 

10 week programs specializing in 

• Infertility • Cancer 

Marriage & Family Therapy 
Services also available 

For more information please contact 

818-789-6277 or 800-685-1413 

15233 Ventura Boulevard • Suite 1217 • Sherman Oaks 

The Center for Mind Body Health is modeled after, but not affiliated with, 
Har\'ard's Mind/Body Medical Institute's clinical programs of the 
Division of Behavioral Medicine of the Beth Israel Deaconess 
Medical Center established bv Herbert Benson, M.D. and associates. 




MUSEUMS 

Openings 

Kuril Honiat Louise & Glamour Pholograptqr Opens 
July 27. On vio»' are vintage silver prints of early screen 
stars (Greta Garbo, Norma Shcarerjoan Crawford) 
snapped b\' the former head of the MGM portrait stu- 
tiio. Santa Barbara Museum ofArt, 1130 State St.. Santa 
Bar+iani, So?-9h^-4i64. 

TKe Art ok Giving: Recent Acquisitions of tiie Norton 
Simon Museum ( ^peTLS /Vug. 2. Vi brks on di.splay' range 
from a tenth-century bronze Buddha to an as.semblage 
by local Beat artist George I lerms. Norton Simon 
Museum of An, 411 W. Cojoiado Blvd, Pasadena, 626- 
449-6840. 

Continuing & Closing 

Autry Museum of Western Heritage Continuing. 
Jewish I Jte in the Americ;in Vfet: Cieneration to Gen- 
eration: Art of the Charreria; A Mexican Tradition. 
4700 Western 1 leritage Way. 323-667-2000. 

California Heritage Museum Continuing. Saints & 
Sinners: Mexican Devotional Art. 2612 Main St., Santa 
Monica. 310-392-8537. 



Smile with 
confidence! 

Porcelain Veneers 

In one week or less: 

• Close Spaces 

• Whiten Teeth 

• Straighten 
Without Braces 

BriteSmile 
Bleaching 

• Latest technology 

• Your whitest teeth 
in one hour 

Free Consultation 

818 772-1048 
Steven V Donia, D.D.S. 

Cosmetic & Complete Dental Care 




Patient, Cory Everson, 
6 time Ms. Olympia 



16133 Ventura Blvd., Suite 1045, Encino, CA 91436 



AUGUST 2002 
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Just a short two-hour drive away, lies the sj^ectacuiar Dotal 
Desert Princess Resort. Lxjcated just minutes from world-class 
shopping and dining in downtown Palm Springs. Enjoy tennis, 
racquetball, a 5,000-square-foot pool area, spa and champi- 
onship golf. Experience unlimited golf at the Desert Princess 
Countr)' Club and a deluxe view room lor only $69 per person, 
double occupancy. Valid July 1 - September 15, 2002. 



fi^Doral. 

DESERT PRINCESS RESORT 
PALM SPRINGS 



(888) 386-4677 

www.doralpalmsprir^.com 



RALPH A. MA5SEY. M.D. 

ASSISlANt ClINlCAL CBOfiSSOR UClA 
ttUOW AMERICAN ACADEMY OF COSMETtC SURGIRV 
DIRECTOR Of UPOSUCTrON SURCtRY 




Call [or a 

complimentary 

consultation 

w/th one of the 

nation's finest 

liposuction 

surgeons. 



3 I 0-434-2495 



COSMETIC SURGERY CENTER OF SANTA MONICA 
I 260 I 5th Street • Suite MO I • Santa Monica • C A 9040-1 



When you live in a world 
where first impressions matter, 
tnaintaining an attractive 
and yotithfiil presence ca 



Explore the possibilities. 



Facial Rejuvenation Procedures 
Nasal Surgery 
Breast Enhancement 
Body Sculpting 
Tattoo Removal 
Boto.x 



Peter H. Grossman, M.D. 




www.grossmanmed.com 

Board Certified by the American Board of Plastic Surgery vxjaMt^na 



Iff for the kibfC 




Camp Laurel holds year round wilderness camp programs lor kids 
living with HIV & AIDS. To help bring HOPE into iheir lives by 
sponsoring a child to attend Camp this summer or to volunteer call 
1 (888) 8.LAUREL. www.CanipLaurel.org 



THi 6UIDI 



California Science Center Continuing. iVlathcmatica: 
AWorltlnt .\urnl)CTN und lltyond; IMAX tilmr.'yUiV 
Stt/tmn iP. -no Statv Or. l AjKwition Padc. ( U ntcr 323- 
S( "I ■]■'.. 'I'hfartT; 2n -.(.( -.)(K). 

Frederick R. Weisman Museum of Art Closing. I liro 
■^'.un.ig.u.i: I'niiiMi Imluclum IVppcrtJinc' L'nivcr- 
sin, Mililm, iio-^o6-4S>i. 

Getty Center C^ontinuing. Gustavc Lc Gray, Pho- 
tographer. 1200 Getty Center Dr, West L.A., 310- 
440-7300. 

Holywnod Entertainment Museum C jmtinuing. Smc^, 
I-iesiS; Vultnt.ifX'. -nil I I<)II\-\v(k»! BlvcJ., [ I()ll\-wrKxl. 

Huntington Library, Art Collections & Botonicol Gar- 
dens ( '.«)ntmumg. \\ illiani MurrLs: Creating the L'sctiil 
and the Ikrautitul. 1151 OxtortI Kd.. San Marino, 626- 
405-2100. 

Japonese Americon Notional Museum Continuing. 

Ccki)r.iting Mars j.ip.in I .S, iVicmlship Ooll 

l-Achangc. 3(h» I - isi Sj,, 213-02^-0414. 
Lor>g Beach Museum of Art Continuing, llic Spiritual 

AijstniLtions cil .Xicxcijawicnskv 2300 K. (Xrcan Bh'd., 

Umg ikach. >h2 4?t.)-2iu) 
Los Angeles County Museum of Art Continuing. 

Bartolomc listclxm Murillo(Kii--i6K2);NXtlliam Kcnt- 

ridgc. ^tjo^Wilshia- BKd.. 323-S57-6000. 
MOCA at Colifomio Ploza ('losing. Andv Warhol 

Rctrospt'ctivc. Cxjntinuing. 1 \.C Wcstcrmann. 250 S. 

( (rami Avf.. 21162(1 O222. 
Natural History Museum (continuing. .Shacklcton's 

I Ag(, niLir\ .\ruan ru I .x|x*tiiti(»n. t)oo I^Aposition Hhcl., 

li\|V)Mii(>n Park. 21 V^l-l^IN'O. 
Norton Simon Museum of Art (Closing. VlUains and 

I lL'n_»fs:Jap;uic-si- Kabuki IVints. 411 W. ( x)l(irado Bhd, 

Pasadena. 626-44i)-6S40. 



* Posodena Museum of California Art Omtinuing. (>n- 

I\ani|>s: lransnion;il Monit-nts in ( -ilifomia Art. 490 

v.. I'nion St.. Pasadena. (i26-568-i66>. 
Santo Monica Museum of Art Continuing. I^oposal 

tor Tbi- S/Jt-ofthc MounU/n. Bcrgamut Station, 2525 

Michigan Aw.. Santa .Monica. 31U-5SO 6488. 
Skirball Culturol Center (Continuing. Stories L ntold: 

Jewish PioncerW'omen. i8>o-i9io. 2701 N. Sepulve- 

da Blv<i..\X'est l...\., ^10-440-4500. 
UCLA Fowler Museum of Cultural Art (Continuing. 

.\rts and I jivironment ot the Niger Delta. L'CLA, 

WcStWtMKl. 310-S25-43(')I. 

UCLA Hammer Museum (Continuing. Milton Avery: 
'ITie \mv P;uniings. io8t)q Wlkhirc BKd.Westwood, 
3io-443-~ooo. 



FILMJV&VIDEO 

Girl Crazy ( .ontmuing. lop dolLs and a coupbgu\-s with 
giKxig;ims nMli;iteviss appeal mSamc tJke It I lot , Aimtic 
Mjmt\ Pilhii' Tu/k. ;md. yes. GH Crazy. (Call tor times 
and prices. I.jemmle's Monica 4-Plex. 1332 2nd St., 
Santa Monie;i, 310-31)4 g-41; Liemmk's Sunset >, 8000 
Sunset Blvd..VCest I IoII\-\v(hkI. 323-848-3500. 

Facets of the Diamond: 75 Years of Best Picture 
Winners ( .ontinuing. (tone zi-ithtf.\- \\ '/ru/J UuMuthu. 
and ( lo/ttii -^^ ^^-W .uuttng the Ik-sl Pietua- ^\mner^ 
screened this month. Call tor times and prices. .Vad- 
emv ot" Motion Picture Arts and Sciences, 8449 Wil- 
shire Blvd., lieveHv I iills. iio-24"-36oo. 

11th Festivol of Preservotion July 25-Aug. 24. The 
L CI. A I ilm and Iele\ ision Archive shows otYits ef- 
forts with John Cj_ssa\eics'.Sj!ui//«i;'^ ;mdJohn Savles's 



B 



ACK WHEN HAIR BANDS I.IKE GUNS N* ROSES RULED THE SCENE, THE 
King King prmided a haven for rcxits masiciaas and dicir fans. From its first nigjit 
in 1988 the club hosted shows ranging from bkies, rockabilly; and swing to Latin and 
ska, and a parade of noted artists— local luminaries like the Bbsters andTopJimm)' 

and R&B great Don "Sugar Cane" 
Harris— t<K)k the stage for sched- 
uled or impromptu performances. 
Owner Mario Melendez closed the 
place in 194)3 and took off for Miami 
and Mexico City; he missed his 
native Los Angeles, however, as well 
as the King King's vibe, and this 
spring the club reopened on Holl)'- 
wood Boulevard. 

In the new version the stage is bi^ 
the dance floor is massive, and both 
are dominated by a huge bar, which 
is sectioned and built on wheels to accommodate different floor setups. Melendez 
remains true to his original l)ooking police; bringing in musicians like Dave Alvin 
and top Latin stars, and the place still attracts a celebrity clientele, like Matt Dillon 
and Lara Flynn Boyle. Rootsy house band the Blue Shadows perform on Monday, 
with guest artists sitting in. Other ni^ts feature cumbia, bebop, or jazz. When DJs 
aren't spinning rare vinyl, patrons can feed the 1953 Seberg jukebox. Dressing up is 
de rigucur, but so is dancing up a sweat. The cover chaige is on the low side, drinks arc 
strong and reasonable, and parking's free behind the club. In other words, the King 
; nJes— again, djj) llollywoikiBlvd.. Hollywood. j2^-96o-()2j4. —Pleasant Gehmati 



ORDER IN THE COURT: Imbibers at the movable bar 





The voice of 
freedom never 
faltered, even 
though it 
stuttered. 



Winston Churchill was perhaps 
the most stirring, eloquent 
speaker of his century. He also 
stuttered. 

If you stutter, you shciuld know 
about Churchill. Because his life 
is proof that, with the will to 
achieve, a speech impediment is 
no impediment. 

Learn about the many ways you 
can help yourself or your child. 
Because your finest hour lies 
ahead. 

1-800-992-9392 
www.stutteringhelp.org 

Stuttering 
foundation"" 

OF America 

Sincf 1947 — Ht/pins T/io.v Who .StiiiiiT 
no. Box 11749 • Memphis, TN 38111-0749 
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THE GUIDE 



Looking for 
that perfect 
partner? 



Find Your 
Sweetheart Now 
for FREE! 

The first 25 people to call will 
receive a 3-line personal ad in 
MARKETPLACE at no cost . 

($165.00 Value)* 

Don't Miss Out! 
Respond by August 5th 
for the October Issue 

Call Wanda Kaminsky 
Classified Advertising Manager 
Toll Free (800) 407-7067 
Direct (323)801-0028 
Fax (323)801-0104 
\vkaminsky@lamag.com 

losangdies 




limfhtT from Another P/ufh'f . ("iill tor limes and prices, 
janx-s Iin<i)^Nnx-;utr.r( "I j\.\Xi>^MKKi.vo-2(yi-S^S8. 

Andy Warhol Does Hollywood. \iig. i~2S. American 
< liiicnuthtf jiK' pairs \\iii+K)!V /.w/ii' with the I .upe \'ek'7 
\ chK-lc The ( iff/ from .\hx/io, his Poor Little Rich 
ff/>/uith Shirley I'tmples. ami My } lustier \\\\\\ the 
Brando In etcakc extr;ivagan/;i Reflections in u (lohier 
l:ye. ( '..ill tor times and prices. I^pptian Kheater, h~i2 
I IoIKav.mkI Blvd.. I lolKwKxi. i2V4()6-MLM. 

Beyond Blazing Saddles Aug. 4. IK .ornot \K'.: 'Ux.n is 
the <|iicsti(m at this i>mm scrcenmpofiUiti discussion 
ahoiit .\Icl I5r<K)ks's traillila/ingcometK: At 2. Tickets. 
SS. Autr\'i\Iusc-uniotAVestem I leritage, 470o\XtsttTn 
I leriiageW'ay.Cint'tiih Park. i2Vft6--20OO. 

3rd Annual ScVFi, Fantasy & Honor Film Festival Aug 
S 2^-. Along \\ itU JjiK i.('./rric. and V./r Tnh II The 
W 'ruth of Khiin. .Vmencan ( .inematheque showcases 
such nevv releasesasihe Japanese giiw) won Itcst l*rin- 
eess ii/uJe and the Untish action comedv / >(ffi Stf/J/ers. 
('-ill h>r times ;irKl prices. ligyiitian Itieater. 6712 1 lollv- 
\V(kkI Bhd.. I IoII\-u(mkI. 123 40^ I II.M. 

Reel Block Cowboy Film Festival .Viig. q-io. After mix- 
ing and mingling u iih BuUalo Soldiers and stuntpetv 
pie, and dining and dancing to cowlwjy soul men Mike 
Mann & the Night Ri<lers. get an education the next 
dav in Black (Cowboy ( anema loi, C^ill lor limes and 
prices. .Autrv Museum ot Western I Icrltage, 4700 
Western I leritage Wav. C iritVnh Park. i2V'>'i"-2000. 

Long Beoch Outdoor Film Series Aug. 16. 23. and 30 
Spread nil! the picnic hiankei on ihe lawn behind the 
U>ng iieach ( Convention Center tor screenings ol /jtv 
W'izjrJofOz (Aug. 16), Austin Powers: The Spy Who 
ShiijtffniMe (Aug. 23). and CjsuhUnej (Aug. 30). At 6. 
Admission, tree; S> donation suggested; VIP sealing 
a\'ailahlc bv resenation. Marina (^ireen Park, 300 F. 
( Hian BKd.. bmu Iieach. S.S.S ^-^ I 1 1 .MS, 

William Wyler and the TiodMrnn of Excellence I hiTH^ 
Aug. I". FA(",.MA marks the looih birthday ot the 
three-lime ( )sc;ir-winningdiactor (whose (licks won 
3.S /\catlem\- .AwTirxls) In- nilling Tiimrv Gir/ant] licrt-Hur. 
('.all tor times and prices, Ujs Angeles (^mntv Muse- 
um otWrt. ^*>o> W'llshire BKtl.. 323-Sv"-6ooo. 



KID STUFF 



Annual Fossil Excovalion at Pit 91 ( Vmcinuii^Thmu^ 
out the summer. paleonr()logisis pr\' b()ne tragments 
otdire woKes and s;ilK:r-i<x)thed cats tn)m Li Una liir 
Pilspiii h, 10-4, Admission, tree I*age .Museum. ^Soi 
\\iIshireBKd..i2V.n4 P.U.I 

Open House ot the Hollywood Bowl July 22-Aug. 16. 
Al these concerts ant i w orkshops, kids three to ten get 
jazzed ^luly 22-26). are introduced to the music of 
( ierslmin ami ( x^ilind {]\^\ 2y-Aug. 2), take (summer) 
stoi k ot .American musicals (Aug. >-')). and discover 
hot fusion (Aug. r2-ih), ( jll tortimcsiindprict^. 2301 
\. I lolK-w)H)d Blvd.. I lolh-wiHxi. 123-8^0-2000. 

Pop Up/Pop ln.\ug. 1-11. In conjuncticm with thccx- 
hibits"lA'apingott the Page: liuikling Pop-up Books" 
aml''P<tp L"p! ^oo rears ot. Movable IkM)ks:Selcxiions 
trom the Wal<k) 1 luni (-olleciion." tvkes create their 
own pop-up fKMilis .uid learn a tew magic tricks. (^1 
lor times and prices. RicKwIJ. KiortLm I\il)lic I Jbrary; 
<^o W' >th Si.. 213-22.S-7480. 

Getty Family Fun Aug, 1-24. 'I"he(iem s got ytmrtrilx-'s 
Salurday tkmte card c()vered with ihe sensory-siivvy 
Famil) Fesi (Aug. 3) and the you -ought a -rent- a- kid 
Outdoor Wiggle & Giggle C.onceris, I'eaiuring the 
("henille Sisters (Aug. io).Tr<»ui Pishing in .America 
(.Aug. I"), ;md Jose-Luis ( )ro?co (Aug. 24). Admission, 
tree. Pest: lo-h. (!onecrts: 4-v (ictty ("enter, 1200 
( letty Outer Dr. West I..A..3io-440-~3oo. 

MOCAmoniocs Summer Camp .Aug. >-g. Preteens 
bi(>\^ n bag it tor "in the I.veni." a workshop that 
iilusirates how artists use images ot" celebrities and 
current al'lairs in theirworks. 8:30-4. Registration. 
S2oo-S22> (Includes materials and snack). .MOCA 
at the (ictten (Contemporary. 1^2 N. (Central Ave, 
213-621-1712. 

Huntington Explorers Aug. 5-23. At these weeklong 
c.imj>s. small tr\ dissect blooms, design handmade 
b<x>ks, and photograph the I luntingtongnmmls, (Call 
t'oriimes. Ke-gisiration. Sno-S2io. I luntington Ijbnir\. 
Art (".^)llettionstf: Botanical (iank'ns. ii>! (MordRtt, 
S.iii .Manno. 620 40s 212.S. 

Cobrillo Marine Aquorium Aug. f-30. Classes offea'd 
this summer alkiw kids to examine the inskks ol'sharfcs 



AUDIO/VISUAL 



I 
I 



David Bowie 

Young (and old) Americans get a 
double ck)sc of thelTiin >X'hite Duke. 
On Aug. 13 he shares Moby's Area2 
music fest bill with Busta Rhymes 
and Blue Man Group, and all month 
long the Museum of Television & 
Radio fcarures David Bowie: I'll Give 
You Television, a dip-laden homage 
that spotlights the debut of Ziggy 
Stardust and a duet of "C^ You Hear 
Me?" with, oh my, Cher. Call for 
times and prices. ARKA2: Aug. 13. 
Verizon Wireless Amphitheater, 
8808 Ir\'ine Center Dr., Irvine, 213- 
480-3232. Ti:i r.visioN: Through 
Sept. 14. Museum of Television & 
Radio, 465 N. Beverly Dr., Beverly 
Hills, 310-786-1000. 



and cxpliia' siill m;ip<hc"< tn )in a Narivv American POV^ 
i)-n(x>n. Tickets. S-7-S85. 3720 Stephen White Dr.. 
San IVilni. ?io -^48 -?6v 
[>(irk Doings at riie Crossroads, or Who Stole the Sdod 

Dressing Aiii;. N. Attcrwcntiing their w.iv through thf 
g-irticus iin tile I:nchantc(i Kaiiroarl, lamilics take in 
the nicltMlranu stagt-ti In- the Flights ofFantas)' Stor\' 
"llicatcr. >-7:.io. 'Ilicaier tickets. S8-S12. I^lmad tick- 
ets. Si.?o. Dcscansii Gardens, 1418 Dcscanso Dr., Ij 
C^iiiada Ilintridgc, S18-449-70S0. 

Skiiboll Summer Camp Aug. 12-16 and i>>-2;. Kids six 
to tcti \mI1 (iig 'A(h cniurcs in Archaeology': The Cradle 
ot"(avili/ati<tn"(Aug. i2-Ui)andcanc;inv.ass"Art Trom 
Around the World" (.Aug. ii)-23). 10-2. Tickets, 
Si)o-Si2o. Skirl>;ill (Cultural ("x-nter. 2-01 .\'. Sepulve- 
da IlKd,. West l...'\.. 310-440-4636. 

Idyllwiid Arts Summer Comp'lltniugh Aug. 18. Along 
with ckisses in cenimics. photogniphv. .in<l music, this 
sk^p-awa\' camp otters "Shakespeare's W brid: I^ooking 
at \\'hat"s C XK)! in the ('.la-ssics"and**'I'hc Filmmaking 
Process: Word to Image." ('all tor times and prices. 
52>n(>'lemccula Rd.. I<K"IKvild. i>ot)-6^()-2i~i. 

History My s tery Hunt Aug. iS. ^(^ung[x■<>plcle-.im about 
cattle ranching and .\ngeleno litet'ronnhe 1840s to 
theK)3os. i2:3o-4;3o./\dmission.t"a'e;(k>nationswvl- 
come. Rancho rx.*rritos. 4600 Virginia Rd.. Long 
Iieach. rs>. 

Chomoda Fomily Festival .Vug. 24. The Autry rcxinds 
up the hrax'cst sidcs,idd!e-niling. tla'ss-wx*aring eques- 
trienne teams in Southern ('alit'ornia. 10-^. Call tor 
pricc■^. ;\ulr\' .Museum otAXestem 1 leritage, 4700 Wes- 
1 ternFIctitageWay,(!rilifith Park. 323-667-2000. ■> 
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- JOSIAH - 

r.nNTINlIF.n from page I42 



ward perfection. "They can grow from what 
they see," he says. "They must always de- 
cide, Do I want to be this way, or better?" 
On a Saturday night at MeHsse, Citrin 
stands at the kitchen's pass, its apex of ac- 
tivity, calling out orders. His face is the color 
of a strawberry, and his hair stands straight 
up. Citrin practices a call-and-response 
method he learned in French kitchens. 
There is only one response: "Yes chef" 

"Give me two hamachi and three pig." 

"Yes chef 

"Fire tables 6, 23, i." 

"Yes chef" 

"I need two veal, two lobsters, sole, go on 
90, four John Dory, fire 53, 61, 70, 13." 

"Yes chef, yes chef, yes chef" 

In the next circle stand Citrin's waitstafF, 
ever discovering new ways to polish the sil- 
ver or expertly crack a soft-boiled egg over 
lobster at the table. If they slip from perfec- 
tion, Citrin is there. His temperament in 
the kitchen is famous. ^X'l^en angry, Citrin 
punctuates his demands with select words 
whose pitch resonates in your sternum if 
you're standing too close: "Why are you 
waiting there with the ASPARAGUS!" "I 
need a soft-shell CRAB right now!" 

In the final circle sit Melisse's diners, 
who, like pilgrims in a medieval church, are 
presented nightly a world vision that wraps 
their progress around a perfectly seared foie 
gras supported by a bed of sauteed cherries. 
Now Citrin has extended a fourth circle, en- 
closing Valencia. He does not view himself 
as a missionary, but Citrin may still find him- 
self rejected by the valley's lost tribes. 

At 9:30 Citrin turns away from a cote de 
boeuf the size of a stuffed Fendi purse and 
calls Cafe Melissc on a phone that hangs 
above the pass. So far. Cafe Melisse has still 
not topped 280 guests on a Saturday night, 
far off from the 400 Citrin needs to survive. 
After a few minutes on the phone with 
Perez, Citrin turns back to the beef dish. 

"TTiey did 265," he says quietly, arranging 
the plate. "That's it. People are coming in 
later, which is better, but I need 400." 

The cote de boeuf goes out to the floor. 
There are two salmons, a veal, and a mush- 
room soup making their way to the pass for 
Citrin's final touch. 

"God— I don't know if they're going to 
come in," he says. Cli^ 



- POOH V. DISNEY - 

CONTINUED FROM PAGE 87 



Disney's merchandising blitz threatened 
to relegate the bona fide Pooh to the dust- 
bin of history. "One consolation for Pooh- 
mourners is that the effort of re-creating 
Winnie has cost Mr. Walt Disney one mil- 
lion dollars. Not so gratifying are the 
methods being used to recoup it," wrote 
the Mail, which lamented that the com- 
mercial exploitation of the new Disney 
Pooh amounted to "wheeler-dealering 
with a part of the British heritage." 

According to Ann Thwaite's The Bril- 
liant Career ofWinnie-the-Pooh: The Defini- 
tive History of the Best Bear in All the World, ] 
the release of that first film was accompa- 
nied by 169 Pooh items from 49 licensed 
manufacturers. Just as Stephen Slesinger 1 
had hoped, Americans were taking Pooh j 
into their homes. j 

There would be five more films, more 
than 30 home videos, and a series on the 
Disney Channel. There would be a "Many 
Adventures of Winnie-the-Pooh" ride at 
Disney World; at Japan's Disney theme 
park, Winnie-the-Pooh's "Hunny Pot" 
would become the most popular attrac- 
tion. By 1996, of the S622 million in li- 
censed infant products sold in the United 
States, nearly half would feature Pooh. 

The Pooh Lady's wish — for Pooh to 
become part of mass culture— had come 
true. Few Americans can go 24 hours with- 
out encountering address books, adhesive 
bandages, backpacks, bassinets, bath tow- 
els, bed linens, bibs, breakfast cereals, 
bubble baths, chocolate figurines, clocks, 
diaper bags, dreidels, egg-decorating kits, 
floral arrangements, garden tools, gift 
bags, greeting cards, hair accessories, Hal- 
loween costumes, hand puppets, juice 
boxes, lunch boxes, music boxes, napkins, 
neckties, nightgowns, party invitations, | 
photo albums, picture frames, puzzles, 
quilts, rubber stamps, shampoos, snow 
globes, stickers, swimsuits, switch plates, ' 
telephones, toasters, tumblers, Tupper- 
ware, underwear, wallets, or wristwatches 
branded with Pooh's face. 

While Mickey Mouse remained Dis- 
ney's corporate symbol, the kindhearted 
Pooh was its ambassador— its entree into 
the homes and hearts of consumers j 
around the world. The Silly Old Bear had j 
become Serious Business. I 



But for all the dollars being gained, a 
Precious Something was being lost. Pooh 
not only appeared on adorable, brightly 
colored wallpaper, he was becoming wall- 
paper. Like the dense fog that engulfed the 
bear and his friends in chapter VI I of The 
House at Pooh Comer, Pooh was Ubiquitous: 
Easy to See but increasingly I lard to Know. 

VI 

In llChich the 'Pooh UidyS>«elh:a ^t 

AT FIRST THE pooii LADV loved her new 
colleagues at the Walt Disney Company 
almost as much as Kanga loves Roo. Espe- 
cially during the first five years of the li- 
cense agreement, when Disney paid her to 
keep managing the merchandise she'd cre- 
ated, she was in close contact with Dis- 
ney's consumer products division. Walt 
Disney died in 1966, the same year that 
Disney released its first Pooh movie and 
launched its own Pooh campaign. Still, the 
Pooh Lady continued to send gifts and of- 
fer ideas. 

All that changed in the early 1980s 
when the Pooh Lady began to find Strange 
Holes in her royalty statements. Disney 
had allegedly stopped reporting royalties 
from the sale of phonograph records, had 
failed to report income on third-party li- 
censees such as Hallmark Greeting Cards, 
and was not including revenue it received 
from Pooh-related sales at its theme parks. 

The Pooh Lady brought these con- 
cerns to the attention of Disney execu- 
tives, as well as her fear that they had 
failed to separate Pooh income from that 
of other Disney characters. According to 
court records, Vincent Jefferds, then pres- 
ident of Disney's consumer products divi- 
sion, promised the Pooh Lady and her 
daughter that Disney would treat them 
right: "We are not going to cheat a widow 
and an orphan." 

The Disney Company, meanwhile, had 
some concerns of its own. It turned out 
that Milne had made a Preposterous Mess 
of the Pooh rights. The Pooh Lady owned 
the U.S. and Canadian rights, and the 
Milne Trust, which represented Milne's 
heirs, retained the rest of the world in ad- 
dition to the publishing rights. But the 
breakdown was Fuzzy in Places. In 1982 
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Disney set out to negotiate a new agree- 
ment that would give both the Milne Ihist 
and the Pooh Lady varying royalties on 
everything sold worldwide. 

Negotiations turned Rerce and Hostile, 
ho\\ cver, when the Pooh Lady asked to add 
language that spelled out royalties to be 
paid on videocassettes. Video was a telat- 
tively new commodity then— it hadn't ex- 
isted when the 1961 agreement was 
signed— and the Pooh Lady wanted it 
spedficalty delineated in her contract. Dis- 
n^ executives resisted. 

It bears remembering that the Pooh 
Lady sees Pooh as a member of her fiuni^ 
as a link to her late first husband (she remar- 
ried in 1964), as a lasting legacy partly built 
of her own hard work. Her investment in 
Pooh can make her difficult (just ask the 
four sets of lawyers she's hired and fired so 
far). But it has also made her unusually per- 
sistent. Few ptopie have the financial and 
emotional whcrc^\^thal to battle a large cor- 
poration like Disney for a dozen years. It is 
Pooh, of course, \i4io has funded her fi^t, 
which has cost her millions. She would say 
he's buoyed her spirits, too. 

During negotiations on the 1982 agree- 
ment, Disney tried to bully her, threatening 
to take all Pooh merchandise out of its 
dieme padcs until she signed. Rmsttated, the 
Pooh Lac^s dai^ter appealed to Jefferds, 
the Disney executive, meeting him for a 
drink in March 1983 at the Beverly Hills Ho- 
tel's Polo Lounge. Her t y pe w ritten account 
of that meeting— a note to her mother 
known as the "Dear Mommie" letter— is a 
key document in the case. Disney lawyers 
have rcptatcdK' suggested that the letter 
looks about as real as Pooh looked when he 
dunked himself in mud and said he was a 
Rain Cloud. But Judge Hiroshige has al- 
ready decreed that Disney will be prohibit- 
ed from disputing some aspects of the 
"Dear Mommie" letter— among themjef- 
ferds's assurance that the Pooh I,ad\"s right 
to video royalties was implicitly protected. 

In the letter Jefferds is described as 
downplaying the value of video even as he 
promised that the Pooh Lady would get her 
share, '^e said these details were all gone 
over already' . . . [and that] he was not going 
to let little girls like me hold things up any 
more," wrote the Pooh Lady's daughter (niio 
was a little girl of 31 at the time). Thai he 
said videos and aU these new thiqg$ are cof- 
ered and to shut up about it." Videos were 
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like chopsticks, according to Jefferds, who 
was about to travel to China. Ill have mil- 
lions of kids eating with Pooh chopsticks," 
he told the Pooh Lady's daughter, indicating 
that with those— as with videos— she and 
her mother would receive a royalty even 
though "they are not listed in your contract. 
It's just not necessary to start listing and 
adding every new product that comes out." 

The Pooh Lady signed the new agree- 
ment in 1983. After receiviiig her next royal- 
ty statement, however, she wrote a pointed 
letter to Jefferds. X^CTiere were her Wdeo roy- 
alties being listed, she wanted to know.'' 
"^ktc theyimder the music divisioa' "I pre- 
, sume you are correct, " Jefferds wrote back, 
I adding that if not, the accounting depart- 
ment would be in touch. They never were. 
! For the moment, the Pooh Lady thou^t 
everything was Rddledy-dee. 

In 1987, though, an attorney for the 
Milne That discovered that Disney was not 
' paving any royalties on videos after all. Then 
1 the Pooh Lady's daughter bought a Pooh 
Pepsodent toothbrush that had never ap- 
i pearcd on .inv of Disnev's rovaltv state- 
ments. She and her mom spent $14,000 on 
Vodk merchandise in J^xra, their court fil- 
ings allege, only to find they weren't getting 
royalties on any of it. 

The Pooh Lady filed suit. But even as 
she took Disney on, she continued to be 
Wild About Pooh. To this day she buys 

I thousands of dollars' worth of Pooh stuff 
firom Disney eadi year. "HcMiestl}; I think I 
spend more money at the Disney stores 
than anybody else," the Pooh Lady says. 
Their merchandising is so beautiful diat I 
just have to have it. I walk in and it's like, 
'Buy me! Buy me!'" 

VII 

In 'Whicba^rch Is Or^nised, 

and the zylccomttOHts Look, 
for tie Tvrest9.yimkbt tie Trees 

YOU MIGHT THINK that measuring two 

pots of money would be as simple as reach- 

1 ing in a paw to see how much sticks to your 
fiir. If you dioug^t that, you would be like 

' Tigger when he said climbing trees is what 
Tiggers Do Best. You would be, in other 
words, Sadty Mistaken. 

In 1996 the court hired Michael Miskd 
to analyze the pot of Pooh revenue on 
which Disney agreed royalties should be 
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paid. Miskei is a Forensic Accountant, 
which is a title that makes Pooh shudder 
and think of Dead Bodies but which really 

I only means that Miskei dissects numbers. 

I In this case, he sought to study three sbt- 
month periods in 1981, 198S, and 1094 to de- 
termine whether Disney was paying the 
Pooh Lady what she was owed. It's fair to 
say he had a Very Unpleasant Job. 

For the 1994 period alone Miskei re- 
ceived from Disney 15 boxes of docu- 
ments— tens of thousands of pieces of pa- 
per. There were rovalty statements and 

j contracts for sublicensees. Some were in 
Ei^sh. Some were not. "In some cases," 
Miskei said in a 199- hearing, "thcv had ad- 
dendums on addendums on addcndums." 

Miskei and six investigators spent nine 
months (and charged fees totaling nearly Si 
million) to determine how much Disney had 
over- or underpaid the Pooh Lady. They 
faced a Panoply of Problems. First, many 
records were missing or destroyed — so 
many in fact that the 1985 time period was 
deemed unworicable for an audit. Second, 
Miskei and his team fared the Multi-C'har- 
acter Contusion, which aftected items that 
featured Pooh along with other Disney 
characters. Third, there was the rather 
Bothering matter of Foreign Currency Trans- 
lation. At one point, auditors found diat fur 
several years Disney had used the wrong 
conversion rate for Winnie-the-Pooh rev- 
enue from Japan. The error cost the Pooh 
Lady a Chunk of Qiange. 

In the end, Miskei's team found that 
Disney had indeed underpaid the Pooh 
Lac^ but just barely Rn- the SK months end- 
ingMarch3i, 1988, the Pooh Ladv- was ow ed 
$16,019. Pot the six months ending Septem- 
ber 30, 1994, she had been shorted $44489. 

In recent weeks Petrocelli has trumpet- 
ed these figures, which on their face seem 
to poke a Big Fat Hole in the Pooh Lad|y% 
case. For all the Pooh lady's bluster, he s^s, 
she's turned up "virtually nothing." 

Fields says Petrocelli is wrong. The pot 
of money Miskd examined. Fields siQ^s, rep- 
resents perhaps one-hundredth of what is at 

i Stake in the case. 'ITiink of the Pooh case as 

I a pond. Fields yearns to hook the huge 
\'ideo and DX'D I'ish. The dinky Royalty 
Error Fish don't interest him quite so much. 
Those are die fish that Miskei studied. 

When the accountants completed their 
review of Disney's books, of course, Fields 
hadn't yet jumped mto the Pooh pond. In 



1999 he was stiU busy making his reputation 
as the town's reigning Disney skiwr 1)\ w in- 
ning Katzenberg his settlement. VC'ithin a 
year of that victory the Pooh Lady dumped 
her fourth set of lawyers and hired Fields. 
Almost immediately, he challenged Miskei's 
methoddpgy— particularly his decision not 
to include certain Disney underpayments 
when computing an overall rate of error. 
Fields took issue with the way the Pooh 
Lad/s previous representatives had been ex- 
cluded from meetings in which Disney 
showed Miskei its files. Fields was, in short, 
a World- Class Woozle— so much so that 
two months ago Judge Hiroshige issued a 
tentative ruling that fired Miskei and tossed 
out key parts of the accountant's report that 
he found to be lidi of Diaccuiate Estimates 
and One-Sidcd JiKlgnunts. 

But the Grandest Idea that Fields and his 
right-hand Woozle, Bonnie Eskenazi, 
thought up was adding a new Cause of Ac- 
tion to the Pooh Lady's complaint. When 
they filed papers seeking Declaratory Relief 
Re Right to ll miinate, Fields and Eskenazi 
changed the Pooh I.;id\ 's case from a run-of- 
the-mill royalty squabble into a make-or- 
break diallenge to IKsney's financial stabili^ 

Many people suspect that I'ields's asser- 
tion that Disney's Pooh license can be ter- 
minated is more of a tactical maneuver than 
an expression of the P( X)h Ladv's wishes. For 
months Petrocelli— who replaced Disney's 
first law firm, Skadden Arps, in 2000— 
scoffed at Fields's claim that termination 
was a legal possibility. But in a recent filing 
with the Securities Exchange Commission, 
Disney acknowledged that termination of 
the Pooh license is possible, and that it 
could cost the company. "If each of the 
plaintiffs claims were to be confirmed in a 
final judgment," the SEC filing states, "dam- 
ages could total as much as several hundred 
million dollars and adverse^ impact the val- 
ue to the Company of any fiiture expk>ita- 
tion of licensed rights." 

The Pooh Lady pays Fields by the hour, 
at a Not Very Trinini; Rate of S(S^o (,SiOO 
more than Petrocelli reportedly makes). Is 
he worth it? Apparently the Pooh Lady's 
daughter thinks so. She has written a poem, 
"The View of Pboh," that has 22 stanzas. 
I lere arc 4: 

Now, oh giant corporation. 
This Pooh wants an explanatkm — 
Tell me, please, how much you owe. 
And wlieie did all my Hunnygo? 



1 Through all the tangled, tangled vines 
Ot vour worldwide accounting lines, 
In all the documents you shredded. 
For 40 years that we were wedded' 

"Oh, Botlier! Now what can we do? 
Think. Think and Think," thought Fooh. 
"Hire a lawyer," cried Baby Roc; 
"A lawyer who knows just how to soe." 

"A I,iw-\ cr'" Said l!eyore, teeling blue. 

"1 suppose-that is-what we-must do." 

"A law yer," saidllgger, "who ne\ er Y-VYields! 

Let's all bounce over to see Bert Fields." 

VIII 

and iLy4iiod>er Lawsuit T^led 

I'ooH USED TO wonder what a Heffa- 
lump was like. Was it fierce? Did it come 
when you whistled? Then he met one. 

Nikki Finke is a Hard-Charging Jour- 
nalist who has written about Hollywood 
for more than a decade. Recently, repre- 
sentatives for Disney have cast her as a 
Flibbertigibbet. Pooh is the reason why 

■ Late last year Finke was hired to cover 
entertainment news for the business sec- 
tion of The New fork Post. On January 28 

I she filed a story that editors split in two 

I and topped with the headlines "Deep 
Pooh-Pooh" and "Pooh Scandal Is 'Shred' 
Hot." Much of what she said about Docu- 
ment Destruction and License lermina- 
tion had already appeared in West Coast 
publications. But Finke's articles were 
printed in an East Coast newspaper. The 
articles, which ran 21 days before the an- 
nual Disnev shareholder meeting in Hart- 

1 ford, Connecticut, made Disney execu- 
tives Fiissy and Irritable. 

.'Kccording to Disnev, Robert S. Igcr, 
its president and chief operating officer, 
sent a letter to Col Allan, editor of the 
Pest, that accused Finke of Absolute Dis- 
tortions and Serious Misrepresentations. 
Iger alleged that her stories were "dearly 
designed to injure the Walt Disney Com- 
pany. ... I am sure you can appreciate 
why we are so disappointed with the 
Posfs inaccurate, misleading, and unbal- 
anced account." 

In February, as the shareholder meet- 
ing got under way, The New TMk Rut fired 
Finke. So she went to see a Woozle named 
Kerce O'Dormell, whom Forces magazine 
once called Hollywood's new Perry Ma.- 



son. In April, O'Donnell filed a Sio mil- 
lion lawsuit alleging that Finke was wrong- 
fully dismissed after Disney threatened 
Finke's bosses. Among the defendants: the 
Walt Disney Company and News Corpo- 
ration Ltd., which owns TbeNiwT&rkl^ut 
and 20th Century Fox. 

The suit is full of phrases that fill up 
your mouth when you try to say them — 
phrases like Collusive Actions of Mega- 
Media Corporations and Implied Duty of 
Good Faith and Fair Dealing. The suit al- 
leges that Disney and News Corp. are "in 
cahoots" in that The New Tork Post "pusil- 
lanimously joined Disney in its calculated 
campaign to destroy the career of an able, 
high-profile reporter." 

AiixISKmmoitf is one of those words, like 
' shibboleth, that sounds as if Pooh made it 
I up. But he didn't. Pusillanimous is an actual 
I Very Long Word diat means "timid and 
; cowardly." O'Donnell-the-Lawyer is nei- 
ther of these things. Rather, he is the kind 
of showman who can't resist using pusit- 
lanimous in a lawsuit about Pooh. The 55- 
year-old litigator, come to think of it, 
^ looks a little like Pooh, with a roundish 
tummy and an oversize head. 

The Thistly Thicket in which 'VCbozles 
I who practice entertaiimient law reside is 
even smaller and more insular than Pooh 
Corner. O'Donnell and the Pooh Lady's 
lawyer, for example, have faced off more 
often than Eeyore wallows or Piglet 
squeaks. O'Donnell was Art Buchwald's 
lawyer when the writer sued Paramount; 
the studio hired Fields on appeal. In the 
credit dispute over the 1997 ^Ubn about 
slavery, Amistad, Fields represented 
I Steven Spielberg; O'Donnell worked for 
I author Barbara Chase-Rlboud. Long be- 
fore the Pooh Lady hired Fields, she ap- 
proached O'Donnell. 

Petrocelli, meanwhile, has sought to 
strike O'Donnell and Finke's complaint 
under something called the Anti-SLAPP 
Statute, which you might think forbids 
hitting but which seeks to weed out mer- 
itless lawsuits that discourage free speech. 
In Jime, however, a judge issued a tentative 
ruling that not only denied Disney's And- 
SLAPP motion but also questioned 
whether the version of Iger's letter that 
Disney produced, ^tdiich is undated and 
' bears no typist's initials, was ever sent. So 
I Finke and O'Doiuell, the Heffalump and 
I her'\Kbozle,s(ddieron. 
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IX 

Ih 'UMi de Ltniym 'TUx Tidr <i^tacks 

POOHSTICKS is a game that Pooh invent- 
ed. Here's how it works: Pooh and his 
friends each pick up a stick and throw it off 
a bridge into the river. Then everybody hur- 
ries to the other side of the bridge, leans 
over the edge, and waits to see whose stick 
floats by first. 

If the lawyers in these Bear-related cases 
evergot together to plav P(K)hstic ks, ir is fair 
to say that Bert Ficlds's stick would tloat far- 
ther and faster than anyone else's. Or, 
looked at another way. if Fields were a stick, 
he'd be the stick to beat. 

During the Katzenberg case, many 
were surprised that Lou Meisinger, Dis- 
ney's general counsel, let the matter gp to 
trial. Trials are Messy, Unpredictable 
Things. Moreover, even before Eisner's 
Churlish Trip to the witness stand, Disney 
was commonly seen to have wedged itself 
into a Spot of Great Tigbtness. The com- 
pany was arguing, in part, that the proper- 
ties Katzenberg had developed— among 
them The UtUe Mermaid, Aladdin, and The 
Lion King— weren't as profitable as he 
claimed. But that argument was at odds 
with statements Eisner had made to share- 
holders. It made f )isney \ailnerabie in oth- 
er arenas where it wanted to appear 
strong— specifically, Wall Street. 

So why did the case go to trial? Many 
still speculate that part of the reason was 
professional rivalry. Because Fields has 
never lost a trial, the speculation goes, the 
chance to beat him was hard for Meisinger 
to resist. 

Some wonder whether the same dynamic 
is at vrork in the Pooli case-. ITiis time Dis 
oey again finds itself Tightly Wedged. The 
company's top executives have boasted for 
vears about the strength of the Pooh fran- 
chise. In 191)9 the Ileffalumps at the Orange 
County Register reported Eisner saying that 
the Pooh product line had grown from a 
S390-million-a-vcar business to a S^.vbil- 
lion-a-year business in just 36 months. In 
2000 /vfAer cited a Merrill I^nch media ana- 
lyst's estimation that Pooh products gener- 
ate some S6 billion in retail sales annually- 
double -what diey had done in 199;. 

Today, though, Disney is downplaying 
Pooh's vahie, cautioning that those numbers 
refer to the so-called street value ofWinnie- 



the-Pooh around the globe. Much of that S6 
billion, Petrocelli s^, is revenue to lays IP 
I's, Sears. Wal-Mart, and others. "In terms 
of Disney [annual] revenue, about a billion 
dollars is derived from e]q>Ioiting\)nmiie- 
thc Pooh. The plaintiff gets about S12 mil- 
lion of that a year." 

When IV;trocelli argues that Podi makes 
less money than some people think, howev- 
er. Pooh just scratches his head. For it was 
not so long ago, in Katzeni>erg v. Disney, that 
another Disney Wrazle aigued the oppo- 
sitc. Manv believe that, depending on what 
best serves its bottom line, Disney will call 
Pooh a Heavyweig^ one d^, Stufifed with 
Fluff the next. Petrocelli says that's Tvpical 
Misinformation. Meanwhile, lie is relishing 
the prospect of taking Fields on. Why eke 
would he keep a picture of him in his office? 

A recent article in \F magazine featured 
a photo of Relds at die beach. Irim and fit 
in a Speedo, he is muring for the camera, 
striking a muscle man pose. Petrocelli has a 
blowup of that photo in his office— a gag 
gift from Disney's team of Pooh lawyers. 
Fields is pasted next to a shot of another 
scantily clad man, this one with a perfect 
physique and Petrocelli's face glued on top. 
"His clients call him a genius in the court- 
room. His girifiiends call him a genius in the 
bedroom" reads the caption, which is lifted 
from a promotional blurb about a legal 
thriller HicUls once wrote. Petrocelli's col- 
leagues signed the poster, "Dan, we're glad 
we have you instead of Bert." 

"Make no mistake," Petrocelli says. "I 
don't sit around measuring myself against 
Bert Fields. I have my own track record." If 
Petrocelli w;ints to pro\'c he can outperform 
Fields, however, he's going to have to throw 
his stick in the water. Before he does so, he 
might do well to read chapter \T of I'hc 
House at Pooh Corner, in which several 
rounds of Poohsticks teach Pooh this lesson: 
The biggest stick tends to win. 




InHMia^etdemaitlsQ^Ta'Heacieti 
and 'We Leave Tiem There 

II Ai I WW lii: i\\ i I \ the offices of Fields- 
the-Lawyer and Petrocelli-the-Lawyer 
there should be a Thoughtfiil Spot w^ere 
they can go to meet. So fur, the Woozles 
haven't found it. 

That's not to say they haven't been 



I busy. Petrocelli has filed numerous appeals 
relating to Judge Hiroshige's sanctions or- 
ders and has asked that the trial be staved 

1 pending their resolution. Fields doesn't 
want any more dels^, so he has oflered to 
waive the 890,000 fine Disney has been 
ordered to pay for destroying documents. 

Last year Disney settled with the 
Milne Trust by buying it out once and for 
all — reportedly for a lump sum of S350 
million. So the Pooh Lady goes it alone. 
Settlement talks have been sporadic. In 
1992 Disncv offered 5,0,000 to settle the 
case, a sum that Disney's in-house lawyer 
at the time described in a letter as "ex- 
traordinarilv generous." Eight years later 
Disney raised its offer to $2 million. 
Again, the Pooh Lady said no. 

Petrocelli talks of being willing to Be 
Reasonable, despite what he says are 
Fields's attempts to Extract Windians. Un- 
der no circumstances, he says, will Disney 
Be 1 lijacked. Fields says only that the two 
sides are Very Far Apart. The Pooh Lady, 
he says, is not seeking a onetime buyout. 
She wants Pooh in her and her daughter's 
lives forever. But she wants to escape the 
Swamp knowing that neither she nor 
Pooh will ever have to return. 

For his part. Pooh wouldn't mind re- 
turning to the 100 Aker Wood for a good, 
long rest. Circumnavigating the (ilobe, he 
has learned, is harder than it was in Pooh 
Corner, where you could Organize an Ex- 
potition to the North Pole and still be 
back for tea. All Pooh knows is that 12 

I years of bickering is a lot, which brings to 
mind the time Pigjlet had more snow be- 
hind his ears than he had ever had. It was- 

j n't very long before Piglet got tired of it. 

I We all, every one of us, have our own 
dark forests — places where we stumble 
over the Sharp Stones of Self-Conceit and 
Jaggedy Rox of Negativity and plunge into 
moods rather Boggy and Sad. What Pooh 
has spent more than 70 years trying to 
prove is that there is Wisdom in Simplici- 
ty, Pleasure in Positivity, and More to 
Knowing than Being Correct. What the 
Pooh Lady's lawsuit and the resulting hub- 
bub shows is that Pboh's work is Far from 
Done. "Rabbit's clever," Piglet once said. 
"Rabbit has Brain." To which Pooh 
replied, in a Suiuiy, Careless Way that as- 
sured he would ha\c the Rest and Last 
Word, "I suppose that that's why he never 
understands anything." CJ*) 
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MARKETPLACE 



GRAND GETAWAYS 



CRUISING 

★ ★PARADISE BOUND YACHT CHARTERS^tir* 
Ultimate sctmcc. Affordable prices. sou-655-us50. 

EUROPE 



IRELAND (3 GREAT BRITAIN 



Gf(EAT TRIPS UNLIMITED 

Unique Vacation Rentah lliroughout 
Ireland and Ihc United Kingdom 

Cottages, Castles London Apartments 

Manor Houses m Townhouses 
www gtunlifnited com HHHlBl 1-888-239-9720 



NEW YORK 



B&B NETWORK OF NY 2110+ accotnmodations, 
iiidmIv M.iiiliau.iii. I IdMliI n unliostcd. 
Prom S7(l/nij;lu. 800-900-8134 



PALM SPRINGS 

Palm Springs Resort Rentals 



l-uxiiry I lomt-s. ("(tndos. & Instates 
Dailv, WVcklv. Monlhlv. Take a virtual tour: 

www.p$res6rtrentals!com 800-289-91 1 0 



NORTH SAN DIEGO 



Now, Four Seasons 
luxury in a villa rental. 




• Award-winning golf, spa, 
fitness club & pool 

• 31) minutes frdiii downtown San Diego 

For more mforniation call your 
travel counselor. Four Seasons at 
«()0-«28-4466 or visit our web site 
at www.fourseasons.com/residenceclubs. 



Four Se.asons 

KESIDKNCE Cl.l'B 



HAWAII 



BIG ISLAND VACATION RENTALS 

r\riP\Kjr>»p\ teen r?esor»T 

ISLAND OF HAWAII 



Located on the sunny Kobala Coast with 
to all amenities of 
l-m-882- 




Perfectlv Paradise 



The intimate cKcan trom ambiance ot this Kixurmus 
Kauai resort will awaken your dreams of paradise. 



P0IPU^|^K.AP1L1 

Toll Free: 1-800-445-7714 • uww.poiru-kapili.eom 



HOME & GARDEN 



HOME 

IMPROVEMENT 



McCULLOUGH'S 



T R K K 



A R tC 



I N C 




Full service and 
V preventive care for 
your valuable trees 

(818) 409-1990 
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W'c Unc K"irij^ ~ \ -JUank you L.A. Magazine 

BOUTIQUE 
l et us pauipei \i»u v\iih llie best in new anil 
resale designer fashions remarkahlv tliseounted' 

I.wril ' I .(V.I H,.n-^ . I M .111 I \ 

\\>\».llieaddresshoiitiqiic.rom 
I lift \\ilslure Blvd., Santa Monica JIOm-HOh 



RJ. LONDON lircmwixxl's Ultimate Resale Shop 

Hifjhesi Fashion, Lowest Prices. Resales of 
Clothes, Furs, \ Jewelry. 1 1661 San X'icente lilvd. 
1/2 hlock Fast ol Barrington. 310-826-4649. 

ART 



— Buy Art? — 

LA'S BEST Art values Since 1988 
Affordable Established/Emerging Aitists 

Jm\ artbrokering.com 

323-939-3533 



Looking for 
that perfect 
partner? 

Find Your 
Sweetheart Now 
for FREE! 




i 



The first 25 people to call will 
receive a 3-Line personal ad in 
Marketplace at no cost .* 

I IS165.00 ValM) 



. Respond by August Sth 
I for the October Issue 

Call Wanda Kanunsky 
-4Q7.7067 




BASKETS 

EXTRAORDINAIRE 

DEB'S DELIGHTS Custom designed gilts baskets 
See Debbie's Dinners ad on page 158. 



GIFT IDEAS 



photowow.com 






more indn 
40 designs 

and 
15 products 
created from 
your photos! 

1.800-453.9333 



SUZi Finer artworks artware 2?S s. Robertson 

The HOHEST Gifts & Crafts! (310)360-1800 
JEWELRY 

★ ERTE JEWELRY FOR SALE Earriiigs, Cabochon 
Emeralds Sterling & Gold. 818-7B1-4360* 



MUSICAL 
INSTRUMENTS 



Guitar & Amps, ne«, used, vintage, (aiol etfects, 
Cibson. (;retsch S< more. FApen repairs, I-essons 

TrueTone Music 310-393-8232 
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ONLINE SHOPPING/ 
MAIL ORDER 



www.kBella.com 

Fine Lingerie 

f^orl thongs, WoterBras, 
I \ Cosabello Camisoles 

' Scottsdolc, AZ 
-',2^ Toll free 1-866-BRA-0022 




Eella Bonna 
boutique 

Fine Italian Accessories 
1.800.550.3922 

www.beiladonnaboutiqiie.com 

WORLD'S LARGEST INVENTORY old & new 

china, crystal, sterling, silvcrplatc. stainless, 
hollowwarc, collectibles. .\ll manufacturers, fine 
& casual. 8.5(10,000 pieces; 165,(11)0 patterns. Buy 
& sell; estate pieces available. Call Inr FREE lists 
daily Sam - 12 midnight ET, 1-800-REPLACE (1- 

800-7.?7-5223). REPLACEMENTS, LTD., HO. Box 

26029, Dept. L.A., Greensboro, .\C 27420 

www.replacements.com 



BALLOONS 

★ ★SPECIAL** 100-1 1" BalKx.ns: S60.95. Free 

Del: BH/nearby. Balloon Bookie 310-271-7771 



BAN OS / M U S i C 1 A N S 

HIGHLY ACCLAIMED FIRST CLASS MUSIC 

a'la Sinatra. Bennett, [azz. Swing, Violins, Back- 
ground. I'ianist. Alan Mack Group 310-471-7473 

FOR YOUR SPECIAL OCCASION 

Solo guitar, flute iSc guitar, other ensembles. 
ClassicaL Jazz, Pop. Bill. 818-989-1995. 



DUO D'AMOUR flule guitar 
classical, jazz Sc iwp music tor you tc vours 

310-470-4724 www.duodahiour.cbm 



★ ★Marlachis, DJs, Beach Parties & Salsa^^ 

Party'rimcIintertainment.Nel. 310-393-8353 

Pianist sing-a-1ong/bacl^round-all styles 
626-296-6836; wviw.muifloctormusic.com 



CARICATURISTS 



CARICATURES BY KATIE RALSTON 

Excellent likenesses! 2ii+ yrs. intnl exp. 
Corporate. Private & Industry Events. 

310-289-3189 



★ **TED JEWELL*** 
Really Cool Caricatures By Popular TV ARTIST 

Private & Corporate Events* 323-467-4822 

CARICATURES by THE BEST, JENNIFER WEST 

Former VX. 6l DisncvlanJ Artist 

(800)OOODLES / (800)366-3637 



★★GREG DOHLEN CARICATURES^^ 

Fun, tast and accurate! Call: 562-439-7635. 



As I See You Olympic caricaturist Bernie Sills. 
Fun for all ages, events, budgets. 310-545-9901. 

CATERING 



D J ♦ S 



DISCS 



The Best in Event Planning & 
Full Service Catering 




Debbie's Dinners 

Specialty Gift Baskets 
Parties / Weddings / Corporate 

323-936-4545 

W-WW. DEBBIESDINNERS.COM 



Jl)AN HTtvC 

Catering a'ld Pa' 




JVlATtER of Ij^STE 

Lei us 8af>*ilc all your cmcnaining aecd< fiirrfu- home or office 

U phone: 323 850-8293 
fax:323 876-1445 



Tom, Dick & J^ne Qtering, Inc. 

Delights for alt your senses 
Private Chefs fit Catered Afifairs 
510.286.9744 l(sah(gt4|catering.com 



UnorijincUenlefldimiigetpenenieliitollyoui pmiteevmhltiisiiiniiKf! 



AUTHENTIC FRENCH CREPE CATERING (310) 2811118 



★GREAT GRILLS & CATERING^ 

Experience an Explosion of Mouth Watering 
Tastes! From Elegant E^ackyard Barbecues to 
Lavish Corporate Events. 81 8-889-3336 



Anyone For Tea? I-ully Catered Elegant English 
Tea Parties For Any Occasion .^t Your Place Or 
In Our Beautiful Malibu Seaside Garden. 

310-456-5067, email: eatscones.aol.com 



High Tea Catering • AtTbrdable Elegant. Full Tea 
Service. Froin Tea Leaves to Spoons. For All 
Occasions, .^y Location & a Minimum ot'6. 
hightcacatering(fi yah(X3.com, 310-990-7046. 



RICK ROYCE PREMIER BBQ Awarded "Best Ribs 
in .America. " Private Parties, ("orporatc Events. 

310-441-7427 www.ricltroycebbqcatering.com 



PREFERENTIAL TREATMENT = Party Planning, 
Catering and Staffmg 818-757-3113. 



DA N C E R S 

www.PARTYSTRIPPERS.com 

la's finest male 6c female strippers 800-679-6999 



I'M A GIRL DJ How about a woman's touch? 

Entertainer Of The Year. 310-652-6416. 

FUN WITH KIDS 

Flame's Fabulous Pony Rides S Miniature 

Horse Shows for Childrens Parties. X18-84H-7967 

HANDWRITING 
ANALYSIS 

Sensational Entertainment • Halloween, Holiday 
Parties & All Occasions. Lenora 818-761-6294 

MAGICIANS 




Magic Castle Favorite 

Stunning Magic! 
Daring Pidpocketing! 
Outrageous Humor! 
Alt Performed by ttie Most Exciting 
Wonder Worlcer. 

310 397 5539 



The Secret To An Unforgettable Party! 
The Magic of Alexander 

Breathtaking Magic and hilarious comedy 
guaranteed to ma/te your party a success! 

For more Information and a FREE VIDEO, 
CALL (818) 679-8865 NOWI 



MAGIC to BLOW YOUR MIND! • David Neubauer 

Magic Castle Entenainer for ALL Occasions. 

www.dnmagic.com 818.786.2378 
★JEFFREY STEELE Magic Castle Performers 

Lx>w Rates! 800-587-2224, u-ww-sicclcmagiccom 

PARTY 

ENTERTAINERS 




linapoe LT. COUHMBO at your party! 

(hi' Miurufs likr him ImiJf 
Ifs a hilarious, prrwnalizfd roast wriltrn 
rnlirrly iiround vour gursl($) of honor. 

RirthdaWAnnniTiiarics/Ri'tin'menU 
Sales Mrriings/Uanquets 

Call MicWI P«. mal 
(818) 715-5977 



★ ENTERTAINMENT CONTRACTOR^ Liven Up 
Vour P.irn Willi Tipsy Walters, Fighting 
Couples & All Other Types of Entertainment for 
Adults & Children. 323-256-9613, 

WWW.ecpartieS.com See our ad under Party 
Planners. 



★ HYPNOTISM SHOW^ Smcc 197'*. as featured 
on Mark lirian, Carnival Jubilee. All occasions, 
anti all audiences. Hilarious, yet "cruelty-free." 
I^clude^ prizes, souvenir video, and more. 

Marc Bachrach 1-800-HYPN04U (497-6648). 



Exorcise your demons by exercising your Funny 
Bone! Funn Shui Master, Corp & Pvt Events 

323-461-06-40, www.BralnBrewEntertalnmenLcom 
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you own 
a $2000 bed 
that's half empty 
and silk lingerie 
that only 
your cat 
has seen 





metimes it's nice having a man around the house. 
We're talking about the right kind of man with 
the right kind of credentials. 

So where do you find Mr. Right? 

Men who have the personality, character and 
£foa/s which are compatible with yours. Men who 
have the kind of looks, intelligence and sense of 
humor that you personally can live with. 

That's the job of Debra and her hand-picked 
associates. They conduct an in-depth search on 
your behalf to arrange introductions that are 
personally right for you. 

These aren't just dates to pleasantly kill a Saturday 
night. But rather, commitment-minded men 
selectedto match your personal criteria in a partner. 

If you're tired of being single and ready to meet 
your ideal mate, give us a call today, to set up 
a complimentary meeting that's private and 
confidential. 




PERSONAL SEARCH 

310.777.6900 ^ 949.760.6600 ^ 858.535.1555 




Now there is 

a way to find a 

relationship with 

model quality, 

commlfmenf- 

minded 

women 

who want a 

lifetime 

partner. 

Gentlemen, I have access 
to the most beautiful 
women throughout 
Southern California. There 
is no reason to go to bars 
and nightclubs in a futile 
search to find the quality 
of women we can easily 

"If vou are 
IT you are 

ready to „;ouare 

settle down affluent, our 



"If you are — 
ready to „ you are 

settle down affluent, our 
with a matchmaking 
9 or 10. agency will 
we need share your 
to talk." lifestyles 

and accom- 
plishments with gorgeous 
women and get them 
excited to meet you. This 
is a no-nonsense way of 
bringing you the type of 
women you deserve. Call us 
for a confidential meeting 
where we can show you in 
person the profiles of tons 
of women that we think you 
will want to meet. 

MODEL QUALITY 

INTRODUCTIONS, INC. 

TOLL FREE: 1 -866-MODELS4 

BEAUTIFUL LADIES 
MAY JOIN FOR FREE. 

www.modelqualityintrocluctions.com 
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Let our matchmakers find the 

person of your dreams. 




Are you a single, successful lady over 40 who has 
been rejected simply because of your age? 

Wouldn't you like to meet refined cultured, stable, quality 
gentlemen apprecidti\ e ol your grace and !.tvle? 

Are you a single, successful gentleman over 40 and 
tired of young fortune seekers? 

VVouldn t vou like to meet ladies v\ ho are not only beautiful 
but also of vour social and intellectual caliber? 




Our clients are looking for a monogamous 
relationship and to share a first class 
lifestyle. Call our national dating service 
for a COMPLIMENTARY consultation 
with a counselor who will "come to you" 
for a private interview. 



1-888-968-KATE 



www. KateMcCabesConnections. com 



~ Inltoductiuiis to 

Mature Mates of Means 

A division of KSD Enterprises, Inc. 



HAIRSTYLIST AND MAKEUP ARTIST 

Available tor home or hotel. Flexible hours to 
meet your busy schedule. Pamela, 310-930-8437 

PERSONAL TRAINING 



★ New Year, New You!* Certiiled/Fitness/ 

Nulrition/Ac|uatic Programs. 11* Years llxp. De- 
gree in Kinesiology. B.S. Michele 310-562-7323 



CHANGE YOUR BODY IN 6WKS! Personal trainer/ 

nutritionist. Defined Physiques. 310-585-3773. 



ONE-TO-ONE FITNESS - Private fltness training. 

818-769-4922, www.LAprivatetralner.com 
SELF ENHANCEMENT 




Private Entertainm 
Affluent Qentie 



1-888-822-2020 



LOS ANGELES 



NEW YORK CITY 



Penis Enlargement, Viagra & Testosterone 

Gain Penis Size ii Muscle .Mass. Increa.se 
Sc.M Drive, NO OFFICR VISIT, i -619-299- 
HUGE, wAw.GE TBIGGERIOlMYcom 



ACCOMPLISHED & EDUCATED THERAPIST 

Specializes in deep tissue, anxiety release. 
Relaxing and refreshing touch therapy. 

:-:Olivia, 310-829-5169:;: 



One Call Gets It All! Singer, Cusiom Lyricist, 
Pianist, Ronnie Jayne. One Gal Band & Show. 
3500 Song Repertoire. Exciting! 310-836-7557. 



★ ★JUKEBOXES (1940's-today)^^ 
Video Games, Pinballs, and Pool Tables 
81B-513-072S 

PARTY LOCATIONS 

Beautiful English Garden in Mallbu 

for WciUlings I'.inies 6; All ( )ihi r ( )ccasii)ns. 
Catering Available. 310-457-4794 

PARTY PLANNER 



PARTY STAFF/ 
BARTENDERS 



Honj/twood Pop Gdllspj/ 

atl9 call, OVttt (-<)n)pjn\. OIW Jmazini; p.lrl\ ! 

HUYWOtDPOPCOl 

full scnitf r^t'tit produt-lion ' 
site selection • enter1.iinment • Hecorjtion • catering 

l-SOO-KKl-APOPfTB?) 



★ ENTERTAINMENT CONTRACTOR^ One call 

gives ihe personal t<>uch to make your event a suc- 
cess. Theme parties our specialty- Enlertainnient 
for any occasion. Clowns, mimes, carnival rides, 
food carts, fighting couples, tipsy waiters, m.igi- 
cians, psychics, laser kiiraokc, murder mysteries, 
virtual realitv. and much more. NEW! Posi Card 

Photo Boothf 323-256-961 3, www.ecparties.com 



CHINA NIGHT 

Event planner tor Chinese dining Jk/or entertain- 
ment in CKin.itown or vour loc.iiion. .All budgets. 

323-721 -0774, www.chinatowncenter.com 



★The Party CO.^ Full Service Event Comnany 
l.i>caliiinv/'r )ec(ir/(";iierin)vTntertainmcnt/Kids. 

323-931-6888, www.ThePartyCo.com 



PREFERENTIAL TREATMENT = Partv Planning. 

Catering and Stalling 818-757-3113. "Chris 
Navlor is a great man. he makes great tcMid, and 
he's a great tiaiicer!" .\i.lain Sandler 



Professional. Reliable. Insured. 

La's Finest Servers, B.irtender> C-ulinarv 

The Party Staff, Inc. ★ 323-933-3900 

C EVENT SERVICES Hartenders, Chefs. Servers. 
Stall & Valet. Setup & Cleanup 888-680-Event 



HOST HELPERS! Since 1980 Bartenders, servers, 
clean up. Fast minute calls OKI 800-258-0349. 

I VALET PARKING 

★★★PARKING SPACES INC.^^^ 

Comm. • Valet • Special Events. 323-962-5900 

QUALITY PARKING SERVICE, INC. 

801 )-28r.- PARK (727S), www.valetparklng.com 



PERSONAL BEST 



BEAUTY 



1^ 



CuslQn>i/g(f 

Scissor 
Htit Catting 
i Coloring 



'Wear Your Best 
Haircut! " -Eric 



LA COUPE 



Lintermans 



Bodywork Treatments Oflered, Feather Lite 

Touch or Deep Tissue, txpcrienccd, Incall Near 

Sonv Studios, vida 310-968-0656 Direct Line 



FOR GENTLEMEN ONLY-Swcdish stress release. 
Serving Greater WLA/LA/OC/SFV. 

Hotel calls welcome. 24 hrs. Ed 626-422-1 23S. 



SEX THERAPY - VCLA traine.l SURROGATES 
818-990-8917 Dun Etkes. PhD. SexEstoem.com 



Introducing LA's Premiere VIP Entertainment 

www.cosmicliasons.com 



★Certified Surrogate Partners 

\s-vvw.I.,ASexSurrogate.cnm 



★REDUCE TENSION TODAY WITH THE ASIAN 

METHOD!* Outcall, Mimi, 818-636-9908. 



SERVICES 



DOMESTIC SERVICES 



412 N. Bedlord Drive -310 274 5106 



★★FAMILY MATTERS-Domeslic Agency^^ 

Nannies. Housekeepers, (^hels, ('ouples, Personal 
Asst. Housemen, etc. Best References. Legal. ('PR. 
DMV; Fluent English ★SI 0-444-1 424^ 
/\s seen on Entertainment Tonight. 

ORGANIZERS 

★ ★★★CLUTTER BUSTER makes order from 
chaos. Homes/Onices. Great Rate. 310-271-4909 



OFFICE OVERHAUL Home S< Business. Paper 
Specialist. Senior Downsizing. 310-820-3353 
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Do (jood dates 

* only coiM 

ai'oima once In 
* * 

a Mue moon? 



LOST 92 POUNDS! 



'Don't he discouraged if you 
hmc an cxtnioidinary amount 
of weight to lose. You can do it 
on this plan! 1 lost 92 pounds 
and am into a sleek size 8. Call 
now, you have nothing to lose 
but the weight! " 
Dolores Thompson 




PSYCHICS 



PSYCHIC EYE BOOK SHOPS Specialist in New & 
Old Age I'hili)M)phy. Sell-Hclp, Occult. Mystical 
Mcrchanilisc. Astrologicnl Services, Psychic 
Rcailings Diiilv. ('lasses. Psvchics for S|>eci;il 

Invents. 8 Calitornia & 3 Las Vegas Locations. 
Sherman Oaks, California: 818-906-8263, Las 
Vegas: 702-451-5777, San Francisco: 415-863- 
9997 www.pebooks.com 



Congratulations You Have Found Your Soul 
(Mate, Now Wtiat? Not a Perfect Union? Get 

Help with Prolileni Issues j< I'lntl Solutions. 
Tiike ;in In lieptli Look .11 the Psvcholoev ol Wmr 

Beloved. Call 688-396-6600 To det On Tlie Riglit 
Track, www.soulmatecoach.coni 



IMALIBU'S RESIDENT PSYCHIC© .Ucuratc. as- 

touniling advisor to recent U.S. Presidents & 
cclcbs. P<>\verfiil insights tor love, prosperity, 
peace & health. vrs experience. MCA'isii/.Amcx 

AVERI TORRES 310-457-3157 www.averl.com 



★PASADENA PSYCHIC RUTH GARFIELD* 

Phone Readings Reveals I-iitiire. "S[>eci.ihv Love 
Problems." Seen on l\ "2 On TTlO Tovin" 
Heard on R.idio KFI & KFWB. Sll()-73()-2717. 
626-791-4586 - WMC/DIS/AMEX 



Specializes in Love, Laura & Peter Black 

Renowned tor Never l.oosing a ("asc, .Assured to 
Bring \bur Lover I'ast. It \'oiir Love is Serious, 

Call Us Onlv. 800-367-3807, 323-930-1965. 



PARTIES/PRIVATE READINGS 
(CBS "Ent. Tonight") 310-820-7280 

Kids functions, uuw.iu.hhev tniv.cnin 



Summer is here. When you 
absolutely, positively must lose 
wciehl and look great quickly... 
Micnacl Thurmond's 6 Week 
Body Makeover. 



NO PIllS NO StrSGEBY 
PACKAGED FOOD 



/ Thurmond's 

WEEK 

BODY MAKEOVER™ 
1-800-639-2639 

www. bodymakcovers.com 
MiiilMHiilMliiiii^^ 




PRIVATE & PARTY READINGS 
"Most accurate..." L.A. Times View Section 

lessica G. Fairmont - 310-475-4896 



PSYCHIC Phone Readings MICHAEL LAFFERTY 

215-482-6517, www.psychicread.com, CCA'isa 



SELECTIVE PEOPLE 



F E M M E S 

Non-StOp Flight to Paradise! Sexy, Exotic, Petite 
Brunette 5^ y/», VERY SELECTIVE. Seeks 
Affluent, Handsome VIP Gentleman for W/E 
Rendezvous to Maui tor Mutuallv Beneficial 

Adventure, Passion & No Strings Romance. 

08(18-280-466? A802F1 



Let's Enjoy Life Together? WWH, 42 yr old. Animal 

Lover, ('hildless ('Educated. Desires 45-61) yrs, 
Kind. Stable & Fun Single Man. I'm 5'4", 105 lbs., 
Long Brown Hair. Green Eyes, N/S, N/D. 
0818-^6(1-768? A8()2F2 



Worldly Sensual Stable Bardot Type in lA. S|F. 
4(l's. 5 5" i; Fit. .Vccomplished .Many DreamslYbu 
47-56, SWM, Fit, Prof., & Charming. Euro 
IntluencesA-l-. «949-2l2-2987 A802F3 



H O H H E S 

Exceptional Great Guy • And mutual spoiling. 

Svijier-MiccesstuI entrepreneur, great-looking, 
great body, great athlete, tall, single white male, 
41, never-married, nonsmoker, seeking an 
absolutely beautit'ul (with model looks, high IQ, 
well-built, and athletic, single white female, 
2?-26, who loves to travel, adventure, romance, 
and an exclusive, generous mutually beneficial 
relationship. Full photo/description a must. 
Confidentially assured. i&802MI 



Then give vh a call' 
We're tlie expefts on fm first dates/ 




Datinf! for Busy Professionals* 

Los Angeles 
310.277.9494 

35 Locations Nationwide 









Si )rx Ir.i 1 eiK l( ■ 


nj.inc 1 tell 


,--! 

V . 






Cyncli C^in 


Lis.1 t'urduni 



It's fust Lunch Directors 



AUGUST 



For a fun, unique franchise 
opportunity: 619.234.7200 



ORLY 

THE ONE AND ONLY 
MATCHMAKER 



THE FIRST 

MATCHMAKFR 

EVF.RINTHK 

GUINNESS 

WORLD 

RECORDS ! 




WHAT IS THE MEDIA 
SAYING ABOUT ORLY? 

CNN News, Live witli David i.Uliiow 
"Orly is the Rolls Royce of matchmaking..." 
NBC Evening Ne\%s 
"Orly, matchmaker for 25 years... 
Sally Jesse Ratael Show 
' Orly's service is designed for the professionals..." 
AM Los Angeles Show 
"Orly's clients were married live on the show... 
ABC Eyewitness News 
"Orly, world renowned matchmaker... 
KTLA Morning News 
"Orly, matchmaker in action... 
ABC 5 O'clock News 
"Orly is nationally and internationally known..." 
Montcl Williams Show 
"Orly's clients are the cr^am de la cream... 
AM Philadelphia Show 
"Orly's clients are simply top of the line..." 
Cleveland lonight Show 
"Orly, a touch of class for selective singles..." 
Orange County News Channel 
"Orly, was born a matchmaker... 
AM Northwest Show, Oregon 
Orly author ot finding the perfect match..." 
Good Evening Seattle Show 
"Orly is an investment in your fiiture... 
The Dimi Petty Show, Canada 
"Orly, can change your life... 
CBS Noon News 
"Orly has a dream date for you... 
Jewish T.V. Network 
"Orly is a real marriage broker... 
U.S.A. Today Newspaper 
"Orly matches the rich and successful... 
Company Show Detroit 
"Orly made countless successful introductions... 
The Roscanne Bar Show 
"Orly is a unique personal matchmaker... 
American Journal Show 
"Orly, a matchmaker with a sixth sense... 
The Good Company Show, Minnesota 
"Orly is a celebrity matchmaker... 
Orange Coiintv Register 
"Orly has a match for the sincere singles..." 
Los Angeles Times 
"Orly's video tape is captivating... 
Fox T.V. News 

Orly, featured on thousands publications..." 



SINGLE SERVICES 



internet RlinH 

Expensive 
matchmaking 
services? 

Cosmopolitan 

Singles Club 

brings elite and cultured singles 
together that are not limited to 
just one part of the political, 
social, commercial or Intellectu- 
al world. 

Exclusive, organized weekly 
social events differ depending on 
the locations - private parties 
In homes, evening cruises, art 
galleries, trendy establishments 
and country clubs. 

For Information on membership, 

call 310 859 4747 

or visit our web site 

www.cosmopolitansingles.com 



RELATIONSHIP 

COACHES 

National Renowned Relationship Advisor 

Tackles 4c Resolves Real Issues in Rc.il I'liiie 
« ith Real Results, www.aljoy.com. 323-661-4744 



Respond By Mail 

Simply place your letter inside a stamped 
envelope and write the advertiser code in the 
lower left corner Tlien. place your letter(s) inside a 2nd 
stamped envelope and mail to: 

Los Angeles Marketplace 
5900 Wilshire Blvd.. 10th Floor 
Los Angeles, CA 90036 

Advertiser /respondees must be 18. Los Angeles Magazine 
assumes no liability tor any content or replies. 



Personal 
Matchmaking 
lor Busy, 
Upscale, 
Discriminating 
Professionals 




"Our testimonials 
and bislory 
of successful 
couples tell the 
iibole story." . ' 

"For the very best 

in LA make the 
call now that ulll 
change your life 
foreterl." 



(M tejl) ne Elite 
MaldnmiUmg Team 



800-923-4200 310-288-8380 
www.eliteconnections.com 
Beverly Hills • Redondo Beach • Westlake 

Cat lot a Iree consuKation loday. 




The Svctlana Agenty An Exclusive HMiing Place 

Dating is boring. 
^Failing in love isn't. 

|1Wonien-(3t0) 247.99tS 
Hen-(949) 718.0266 
i'^, , A. C 'sonalized Intioduction 
Fabulous PartiM 

FREE lof Women 

St Pctefsburg. Russu 



••••'•"••9«"«» 



Love is Easy Cvp\& 
to Find... 

If you know Julie Ferman, Cupids Coach ^ 
¥ Free Online Registh^tion 
¥ High End Per.son.\l Sl\rch Services 
¥ F,\ents - Inspir\ti()\ai and FUN! 

Register I'rivaieh with Julie 
online- or by Phone: 
KOS ^^I ^SS^ or 
K~~-.^45-1.0\'E (loll free) 
www.Ciipidsroach.com 





Rates 

$55 per line, minimum 2 lines, per ad. Frequency discounts available! 
Payment 

Using MCVISA or AMEX. Must be included with copy and received by the 5th of the 2nd 
month preceding cover date, (August 5th for October issue). All ads accepted at our discretion. 

To place your ad call For Subscription call 

I (800) 407 7067 I (800) 876 5222 

(323) 801 0028 
Fax (323) 801 0104 



J 




WWW.ORLrrHEMArC.HMAKER.COM 
(310) 289-9534 • Beverly Hills 



I 6 2 
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Successful... 
Attractive... 
Selective... 
Simply too busy? 
We specialize 
in finding you 
the right one. 




(310) 271-6500 



ewport Beach 
(949) 494-7744 



San Francisco 
(415) 332-4111 



New York 
(212)448-1141 



www.kelleher-associates.com \ 




Once You've Dated 
Our Beautiful Asian Women... 

...you'll know why Ihcy make ihc ideal panncrs. 
la's (local I lovcliesi Asian Women come to us to 
meet eligible single men. You see photos before 
you meet. Call without obligation. 

Gems Of THE east 
1-800-521-8331 



Los Angeles Las Vegas San Francisco Miami Chicago New York London j 



Beautiful Women - Successjul Men™ 
370-859-6929 



★Tasteful Online Dating for the Well Educated* 

Contact C(jnHrmcil ^railuatcs ol reputable 
universities. I'Vcc registration. Anonymous 6t easy 
to use. Di\i lo|Hcl In a Mile I-iw Scliooi alumnus. 



www.thoughfulslngles.coni 



THE SINGLE GOURIVIET 
fun, friends and fine dining 
800-750-DINE 
www.SingleGournietLAOC.com 



an mternacional service ~ 



BEAUTIFUL 
WOMEN JOIN 

FREE 



Are you a SINGLE, 

SUCCESSFUL MAN 
who has everything but the 



Are you looking for the PERFECT 
10? JOIN THE MILUONAIRE'S CLUB. 
We hnve hundreds of gorgeous 
v\omen with MODEL LOOKS, 
BODY, MIND .ind SP/K;r...aiid 
pichjres to prove it! Ask about 
our Millionaire's Brunch, 
Platinum Membership, Single's 
Biwtcamp and all-new Personal 
Matchmaking Service. 



lb member 



★ * As Seen In ★* 
Marie Claire magazine, The New York 

Times and on Oate/ine, NBC, ABC, 
FOX, UPN. CBS Good Morning News, 

Blind Date and The Other Half. 



hot an escort service — 

for the relationship-minded only. 

Call locally 310-306-7280 

or toll-free 866-328-3748 



>-Dj 
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LAST LAUGH 



\ ORGANIC, . 




„ ^ f/^/!J/vnJO'N>fA^'^ ^ ^ 5^3r/ mack 





i< A 5UNB1.0CK' 



ff^/\OJFUNCTURlSrj 
IflNP I ANALLY. 

\Atm BOTTOM 





fCOMt^OANBN[>< ^ 
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nignnjf e 

evofved i 

Lounge • Music 
Dancing 

The most talked about 



New Night Club in 
Las Vegas 

Curve caters to 
the eclectic mainstream 
early and tlie 
intelligent club 
clientele late night. 

Fridays and Saturdays 
Doors Open 10:30PM 



Club or VIP Infomiation 
702-785-5525 

Fashionable Attire Required. 

Mast Ik- H )x\irs or oldt-r. 
Management Resen es All Kiglits. 




www.curvelasv egas.com 




Cci 



